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The BUFFALO 
CASING APPLIER 


DOUBLE stuffing capacity! 




















No other sausage room accessory offers more 
saving in time than the BUFFALO CASING 
APPLIER. In hundreds of plants it is so speed- 
ing the operation of drawing delicate casings 
onto the stuffing tube that one man does the 
work of two... with less fatigue. 





It is simple to operate...the operator merely 
starts the end of the casing over the tube, 
gently brings the revolving cork wheels of 
the applier down on the tube and in one sec- 
ond the casing is rolled neatly onto the tube 
ready for filling. 





The Casing Applier is easily mounted to the 
ceiling and, when not in use, is raised out of 
the way. 











Our catalog describes and illustrates the Cas- 
ing Applier in detail. Shall we send you a 
free copy? 


JOHN E. SMITH'S SONS CO. 
50 Broadway Buffalo, New York 





Many installations prove that the 
Buffalo Casing Applier actually doubles 
the amount of sausage stuffed. Sales and Service Offices in principal cities 
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Vilter Refrigeration “Know-How” 


Solves your freezing and cooling problems 
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c- REFRIGERATION EQUIPMENT To put your processing costs on a competitive basis, your 
= ‘out refrigeration equipment may need replacement or repair. 
© Frigid Blast Freezers ‘ 
Or you might need a complete refrigeration system 5 
@ Quick Freezing . ; ae 
. specifically designed for an adequate processing job. 
he Equipment 
of © Controlled Temper- In either event, Vilter Refrigeration “Know-How” will 
ature Storage solve your problems and solve them well, supplying you Q 
M with compressors, freezing units, coils, piping and valves, r 
" @ Ice Making : . . Nagy ' 
iS as well as thorough engineering aid. Everything, in fact, } 
© Air Conditionin : at : : 

a dhinte tit Penlienn g necessary to give you an efficient, profitable refrigera 
Available in all types, @ Locker Storage tion setup in your plant. i 
for floor or ceiling in- > 

stallation. 
». Write the Vilter Manufacturing 
rk Company NOW, in prepara- 5 
tion for AMERICA’S BIGGEST 7 
PROCESSING YEAR. : 
Air Conditioning 


Refrigeration Your equipment must be ready. 





The VILTER MANUFACTURING CO. 
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2118 SOUTH FIRST STREET | 













Vilter FRIGID BLAST Freezers Vilter Compressors — 
One of the fastest and most in all types and sizes 
economical methods of freez- —are known for high 
iE ing foods. Specially designed capacity at low oper- MILWAUKEE 7, WISCONSIN 


to fit your needs, for all foods. ating costs. 
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The Last Wo, r 
Scienti(), 


GLOBE: 


Sausag, 


Many exclusive features that insure speed, s 

and economy are incorporated in this m 

cently built, long-lived, improved Globe Sat 
Stuffer. 


Its leakproof piston eliminates the pre 
of air pockets in the sausage and so cut 
spoilage due to this cause. 


Its polished cylinder of special alloy p 
meat discoloration. 


Its two cleanouts at the bottom and a 
ing floor make for good drainage and 
cleaning. 


v Its new optional safety device by-pas 
to other outlets if pressure is turned 
while the lid is open, preventing meat was 
ejection on to the floor. There is a slight addit 
charge for this feature. 


Its safe operation is assured by hydre 
factory tests at 225 pounds with the pil 
removed and with the piston in place. 


Proved in production work by packers and 
sage makers all over the country. This Sat 
Stuffer is practical, efficient, exactly suite 
your needs. 


Write for folder or ask to have a Globe repres 
tive explain the features of this stuffer to ye 


\\. oe, 


COMMISSION AWARD OF * 
ADDED GOLD STAR FOR OUTSTANDING WAR F 001 


29 YEARS OF SERVING THE M™ 
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ARMOUR’S NATURAL 
CASINGS are Made For You! 


That’s literally true, because whatever your 
sausage product, there’s an Armour Natu- 
ral Casing to fill the bill! 

You see, Armour’s Natural Casings are 
carefully selected, carefully sorted and 
graded by type and size, to answer virtually 
every sausage casing need. 


And when you use these fine natural cas- 
ings, your product has the firm, well-filled 
appearance, the appetizing look that means 
sales. 

We suggest you find out more about how 
these natural casings can help you. Call or 
write for information, pricesand specifications. 


bemouw and Company 


Union Stock Yards, Chicago, Illinois 


eS. * ee ibis nw st 
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OPA APPOINTS 1I2-MAN 
PORK ADVISORY GROUP 











Appointment of a pork packing in- 
dustry advisory committee to assist the 
Office of Price Administration “in its 
considerations of a number of impor- 
tant problems” was announced this 
week by the Office of Price Administra- 
tion. The 12-man committee, OPA 
stated, will represent about 3,000 pack- 
ers and processors. 

Members of the committee include: 


Howard Greer, vice president, Kin- 
gan & Co., Indianapolis, Ind.; Earl 
Thompson, president, Reliable Packing 
Co., Chicago; Swen Lund, vice presi- 
dent in charge of pork operations, 
Swift & Company, Chicago; R. A. Rath, 
president, Rath Packing Co., Waterloo, 
Ia.; John Walker, in charge of pork de- 
partment, Stahl-Meyer, Inc., New York, 
N. Y.; Wells Hunt, economist, assistant 
to president, Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore, Md. 

Walter E. Reineman, president, Fried 
& Reineman Packing Co., Pittsburgh, 
Penn.; John Crowley, manager, Wilson 
& Co., Inc., Albert Lea, Minn.; G. L. 
Childress, general manager, Houston 
Packing Co., Houston, Tex.; W. L. Bal- 
entine, president, Balentine Packing 
Co., Inc., Greenville, S. C.; Albert Luer, 
vice president in charge of pork opera- 
tions, Luer Packing Co., Los Angeles, 
Calif., and Karl Seiler, jr., vice presi- 
dent, Karl Seiler & Sons, Philadelphia. 


Hearing in OPA Fat Trim 
Case Set for September 11 


The Office of Price Administration’s 
motion for a preliminary injunction 
forbidding four Chicago meat packers 
from violating OPA regulations by sell- 
ing pork cuts carrying more than % in. 
of fat covering will be heard on Septem- 
ber 11, Alex Elson, regional attorney 
for the price agency, has informed THE 
NATIONAL PROVISIONER. 


The injunction suit, involving Armour 
and Company, Swift & Company, Wil- 
son & Co. and the Cudahy Packing Co., 
was initiated by OPA on June 1. The 
only matter which has come before the 
court to date, Elson points out, is a mo- 
tion to have the time fixed for the hear- 
ing of the case. Fixing the time at 
September 11, the court stated that the 
motion for preliminary injunction and 
the trial on the merits of the case 
would be heard at the same time. 

As yet, no argument on the motion for 
Preliminary injunction has been pre- 
sented and the court has not heard or 
considered any of the affidavits or other 
evidence submitted. 


AMI Scores Government Delays 
in Correcting Beef Price Squeeze 


N a statement entitled “The Coming 
Crisis in Beef,” the American Meat 
Institute this week declared that con- 
tinuing delay by governmental agencies 
in the taking of corrective steps to re- 
lieve the price squeeze between live cat- 
tle prices and beef ceilings “is causing 
the meat packing industry to view with 
increasing apprehension the problems it 
and producers will face with the be- 
ginning of the fall marketing of cattle, 
when large numbers of unfinished ani- 
mials are expected to flood the markets.” 


The AMI statement continued: 


“While the government has predicted 
an unusually heavy marketing of range 
cattle, it has done nothing in the way 
of providing 4 sound program for the 
farmer, rancher, or feeder. Thus, the 
maladjusted beef situation is a vicious 
circle of fatalities of legitimate busi- 
ness. Many beef packing concerns, re- 
fusing to enter the black market, are 
closing. Many others are suffering seri- 
ous losses and reducing their slaughter. 
Many are unable to hold their em- 
ployes under such unfavorable condi- 
tions, which seriously will limit their 
ability to handle the record volume of 





WFA MAY CANCEL 
HOG SUPPORT CUT 


WFA may be forced to cancel its 
plans to reduce the hog support 
price to $12.50, Chicago basis, on 
Oct. 1, 1944, because of the new 
price stabilization extension act, 
requiring the President to guaran- 
tee prices reflecting parity of the 
highest prices prevailing between 
January 1 and September 15, 1942. 

WFA officials are awaiting some 
interpretation of the act from the 
President before reaching a deci- 
sion. Industry representatives view 
the reduction as a flat contradi¢tion 
of the act’s mandatory order that 
the President take all lawful action 
to assure the farmer prices reflect- 
ing parity on his products. Some 
are of the opinion that WFA will 
be forced to retract the announced 
reduction and leave support prices 
at their present level. 

It is said that no overall inter- 
pretation of the act would be is- 
sued, but that each commodity 
would be dealt with as questions 
develop, and there would probably 
be no public interpretation or ex- 
planation of the action issued. 











cattle expected to be marketed in the 
fall. 


“The blame for the beef packing in- 
dustry’s present situation rests squarely 
on the shoulders of the directors of the 
Office of Price Administration, Office of 
Economic Stabilization, and the War 
Food Administration. 


“The rules and directives promul- 
gated by these government agencies 
were issued without heeding the advice 
and counsel of practical people in the 
livestock and meat industry. 

“Conditions are such that the black 
market operators practically have con- 
trol of the better grades of beef while 
the legitimate operators are showing 
enormous losses on these grades. 


“With enormous quantities of beef 
going to the black market, which the 
government has failed to curb, legiti- 
mate packers cannot furnish the retail 
trade sufficient of the better grades of 
beef to provide a fair share of its beef 
to consumers everywhere. 


Industry Misunderstood 


“Failure of government agencies 
clearly to understand the nature of the 
meat packing industry is the reason. 
This is shown by the position they take 
that if a packing company’s total oper- 
ations are currently profitable they are 
not interested in the results of any in- 
dividual department. They do not rec- 
ognize or are unwilling to concede that 
no two packers’ operations are exactly 
comparable. They are unwilling to face 
the fact that the inability of many beef 
processors to make money has, in many 
cases, forced an exclusive beef operator 
out of business or into the black mar- 
ket. For example, 31 beef processors in 
Detroit have stopped slaughtering oper- 
ations. 


“Such a policy is bound to result in 
decreasing the capacity to slaughter on 
the part of legitimate operators; and 
this coming at a time when the industry 
as a whole probably will find it ex- 
tremely difficult to handle the enormous 
numbers of cattle expected to be mar- 
keted this fall. 


“The industry from the beginning 
has been in favor of the price control 
program but it also has taken the posi- 
tion that each unit of the packing in- 
dustry should be permitted to stand on 
its own feet and continue in business. 
The ‘original beef price control schedule 
made for inequalities and they were 
pointed out to the OPA, but it took a 
directive issued by the OES last fall to 


(Continued on page 22.) 
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New Regulation Cuts Prices of 


Canned Meats, Effective Aug. 4 


: HROUGH the issuance on July 14 

of Revised Maximum Price Regu- 
lation No. 156, the Office of Price Ad- 
ministration moved to bring about a 
reduction in the prices of all canned 
meat items equal to approximately 10 
per cent of the cost of the meat raw 
material ingredients used in their man- 
ufacture. The changes are effective 
August 4, 1944. 

The revised regulation incorporates 
the original regulation on canned meats 
and its amendment in a single docu- 
ment, establishes flat wholesale prices 
in place of the former “freeze” prices 
for several semi-sterile canned pork 
products and includes other important 
changes. 


Dollar-and-cents prices per cwt. es- 
tablished for semi-sterile canned pork 
products are given in the following 
table. These are wholesale prices and 
include packaging and boxing costs: 


Item Base 

Canned whole ham: Price 

Pear shape, unsmoked (skinless)......... $44.50 

Pear shape, smoked (skinless)............ 44.50 

Pullman, smoked (skinless)..............+ 44.50 

Pullman, unsmoked (skinless)............ 44.50 

Polish style (with shank collar)........ «+ 48.00 
Spiced luncheon meat: 

OS GED cs ve ccwccesocesiccnesceoncces Ge 

G@ POUND BR cccccccccesccccocceccccecccs GROO 
Spiced ham: 

B PeUMd lhl ec cccccccccccccccccccccccccces SOOO 

© Bc occcsecdecscccgeccccecvccces 34.50 


Pressed ham, boneless, chopped, all sizes.... 
Pressed pork, boneless, chopped, all sizes... 34.50 

A zone addition is allowed on a dollar- 
and-cents per cwt. net weight basis over 
the above base prices. This addition rep- 
resents the freight and delivery factors, 
covering expenses involved in shipping 
the items from point of manufacture 
to the buyer’s place of business: 


Carload Less-than-carload 
Zone delivery delivery 
BP. osscecceceecoes $0.48 $0.72 
deve nated aedee 0.90 2 
aa PORTE ETE OTT 1.20 1.62 


The base price plus the zone addi- 
tion represents the price for delivery 
by the seller to the buyer who is not 
a retailer, at the buyer’s place of busi- 
ness. If delivery is not made to the 
buyer’s place of business, a 25c per 
ewt. discount must be made. On sales 
to a retailer, a processor may add 6 
per cent to his selling price. 

Under the revised amendment, if a 
processor makes a semi-sterile item 
which does not meet the minimum 
specifications of a _ semi-sterile item 
which is flat priced, his ceiling for the 
item is determined in the same manner 
as that on a sterile item. However, no 
ceiling price for a semi-sterile item 





*Indiana, Illinois, 
Ohio and Wisconsin. 


**District of Columbia, Alabama, Arkansas, 
Connecticut, Delaware, Georgia, Kansas, Louisi- 
ana, Maine, Maryland, Massachusetts, Minnesota, 
Missouri, Mississippi, Nebraska, New Hampshire, 
New Jersey, New York, North Carolina, North 
Dakota, Oklahoma, Pennsylvania, Rhode Island, 
South Carolina, South Dakota, Tennessee, Vermont, 
Virginia and West Virginia. 

***Arizona, California, Colorado, Florida, Idaho, 
Montana, New Mexico, Nevada, Oregon, Texas, 


Iowa, Kentucky, Michigan, 


Utah, Washington and Wyoming. 
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may exceed that of a similar semi- 
sterile item given a flat price. 


The provision of the revised amend- 
ment under which processors are per- 
mitted to continue production of semi- 
sterile products not meeting the mini- 
mum specifications of the products flat 
priced in the regulation does not apply 
to canned whole ham. Processors may 
manufacture only canned whole ham 
meeting the minimum specifications of 
canned whole ham given dollar-and- 


cents prices in the revised regulatigs 






In establishing ceiling prices for st 
ile canned meat products, the “fre 
prices heretofore in existence and # 
technique for establishing these prig 
are retained, with certain modificatig 
By using either their own custo 
zones or the three zones set up f 
semi-sterile products, processors ape 
required to compute a single ceiling 
price for each sterile canned m 
product in each zone. A single ceiling 
price in a zone is computed by finding 
a weighted average of the different 
ceiling prices for that item which e. 
isted in the zone prior to issuance of 
the new regulation. 


















(Continued on page 22.) 











WOMEN 


needs with “womanpower.” 








MASTER BONING; HELP TO RELIEVE 
THE LABOR SHORTAGE IN OHIO MEAT PLANT 


William L. ‘Lavin, official of The Sugardale Provision Co., Canton, Ohio, 
is enthusiastic over the results achieved by his firm in filling its manpower 


“We licked the labor shortage by training women to do knife work,” he 
reports. “We found them very adept and their aptitude for this work is 
very gratifying. They bone shoulders, hams, bulls, heads, and do ham pump- 
ing. Their work compares very favorably with that of the men.” 

The accompanying photographs show women workers handling boning Re; 
and ham pumping operations in the Sugardale plant. 
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HE inevitable boom in the sale 
Ton consumption of frozen meats 

which is destined to follow the 
cessation of world hostilities offers the 
meat packing industry both a challenge 
and an opportunity. Packers cannot ig- 
nore the fact that where today there 
are low temperature refrigerators in 
thousands of homes, tomorrow they will 
be found in hundreds of thousands. 
Manufacturers of quick freezing units, 
both for retail and consumer use, as 
well as operators of locker plants, are 
awaiting only the war’s end to launch 
amerchandising drive of unprecedented 
scope aimed at making every American 
home frozen food conscious. 

Reports tell of plans to open a chain 
of self-service retail stores in New 
York City which will deal in frozen 
foods exclusively, packaged and ready 
for use. It is said that each of these 
stores will have its own meat and poul- 
try dressing department. The first store 
inthis chain is due to open within the 
next few months. Because these stores 
will have the advantage of “impulse 
buying,” their volume of business should 
be large. Experience has proved that 
consumers buy in larger quantities when 
merchandise is spread before them, due 
to the stimulus of eye appeal. 


Troops Okay Frozen Meats 


On the war fronts, too, frozen meats 
are winning wide acceptance. Troops 
stationed throughout the world are eat- 
ig and approving frozen meats, espe- 
tally boneless beef. When these men 
return to civilian life they will have 

me accustomed to frozen edibles, 
thus opening up an even larger market 
for such products. 
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What effects will this far-reaching 
trend exert upon the meat packing in- 
dustry? This question is of the utmost 
importance and demands an immediate 
analysis and answer. Will the industry 
accept the challenge and make whatever 
readjustments are necessary to profit 
from this vast new market, or will it be 
content to continue its traditional mar- 
keting and operational practices, to 
become eventually the follower instead 
of the leader in this promising field? 
Unless an aggressive, farsighted pro- 
gram is instituted promptly, packers 
may discover that locker plant opera- 
tors, some of whom are already en- 
gaged in slaughtering and processing 
operations, are siphoning off the bulk 
of this new and lucrative trade. 


Many packers concede “off the rec- 
ord” that certain present-day marketing 
practices of the industry are uneconom- 
ical and could be improved. If meat 
cuts could be broken down to consumer 
levels at the packinghouse instead of 
at the retail outlet, greater efficiency 
could be achieved, they agree. Packers 


How Will Frozen Meat 
\Boom Affect Industry ? 


PACKAGES TO COME 


L. B. Steele (left) and R. J. 
Crowley, Du Pont repre- 
examine cello- 
phane steak wrapper of 
expected 
im post-war era. 


have both the facilities and the trained 
help to do this job, they point out. 
Valuable by-products which are now 
being wasted to some extent, particular- 
ly bones and fats, could be salvaged. 
Increased consumption of frozen meats 
may pave the way for a complete 
breakdown of meat cuts within the 
packinghouse, since it is most prac- 
tical to cut the meat before it is frozen. 
Unfortunately, the solution of this 
problem would simultaneously pose 
another: 

How will the retailer react when he 
is no longer required to do any cutting 
or trimming? His skill in this respect 
has always been his chief stock in 


to prove 


trade. Its elimination will reduce him, 
in his own eyes at least, to the status 
of the grocery clerk who merely selects 
the required article from a shelf. Fur- 
ther, part of the butcher’s profit has 
resulted from skillful cutting of vari- 
ous wholesale cuts. If the change in- 
volves a loss in revenue for him, he 
will certainly resist it bitterly. To over- 
come objections of this nature, the 
packing industry might find it neces- 
sary to inaugurate a comprehensive 
educational program designed to show 
retailer butchers how they can profit 
under the new set-up. 

Why shouldn’t the packer continue 
to sell his products to the retailer in 
the same form and manner as always, 
regardless of whether they are subse- 
quently frozen, some may ask. This pro- 
cedure is now being followed by some 
packers, with the retailer breaking 
down the meat into consumer cuts and 
then freezing it. This sounds like an 
easy way out, but it fails to take into 
account certain factors. 

(Continued on page 18.) 

















Safety Drive Progresses 
Favorably; See Decline 
In Industry Accidents 


The general safety campaign among 
meat packing companies is progressing 
favorably, with packer cooperation de- 
scribed by Department of Labor offi- 
cials as “very satisfactory.” Early re- 
ports indicate that there will be a def- 
inite improvement in accident frequency 
figures within the industry. Depart- 
ment of Labor officials are now working 
on a plan to award a certificate of merit 
to every packinghouse which reduces 
its accident frequency rate 40 per cent 
during the coming months. Full details 
of this plan are to be announced at a 
later date. 


Safety training courses of a general 
nature, which will involve about 20 
hours of. instruction and will be open 
to.union officials as well as manage- 
ment representatives, will be held in 
most large cities some time this fall. 

Any conipany desiring to give special 
safety training courses for its employes 
will be furnished the necessary material 
upon application. This material includes 
four moving picture films as well as 
other educational material. THE Na- 
TIONAL PROVISIONER will be glad to 
handle requests for these special courses 
and it is suggested that interested firms 
write to this publication indicating the 
approximate number of employes who 
would attend the course and any other 
pertinent information. 

Thus far, meetings of safety officials 
have been held in the following states 
in connection with the program: Ala- 
bama, Arkansas, California, Georgia, 
Indiana, Iowa, Kentucky, Louisiana, 
Maryland, Michigan, Mississippi, Mis- 
souri, Nebraska, New Mexico, New 
York, North Carolina, Oklahoma, Penn- 
sylvania, South Carolina, Tennessee, 
Texas and Wisconsin. 


OUTLINES UTILIZATION OF 
INDUSTRY'S BY-PRODUCTS 


Sketching a brief history of the pack- 
ing industry, starting with the early 
days when the only items of value de- 
rived from the slaughter of livestock 
were pickled meats, hides, lard and tal- 
low, George Damsel, general manager 
of Armour and Company’s plant at St. 
Joseph, Mo., recently outlined the scien- 
tific utilization of by-products before 
members of the South Side Rotary club 
at St. Joseph. 

Damsel pointed out the scores of 
items touching the daily lives of all 
that are not usually associated with the 
packing industry, such as shoes and 
billfolds from leather, clothing from 
wool, buttons and combs from horns, 
hair and clothing brushes from bristles, 
surgical ligatures, tennis rackets and 
musical instrument strings and various 
pharmaceutical preparations such as 
pepsin, liver extract and insulin. 
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STRIKING FRONT PAGE 


Symbolizing Swift & Company’s role in 
providing meat for the armed forces, this 
striking illustration in red, white and blue 
comprises the front cover of the July Swift 
Arrow, house organ circulated throughout 
the company’s plants and branches. The 
unusual drawing portrays a merchant 
marine transporting meat products to 
troops overseas, while in the background 
a packinghouse employe stands ready with 
additional provisions. 





INFORMATION ON MEAT 
FOR THE LOCKER USER 


Conservation hints for the locker 
user, as well as directions for boning, 
trimming and packaging meats to save 
storage space, are included in a new 
16-page folder “Freezing Meat and 
Poultry Products for Home Use,” just 
published by the U.S. Department of 
Agriculture. 

The folder deals principally with the 
preparation of beef, pork, and lamb for 
freezing, but it includes information on 
poultry, eggs, and fish. The practical 
limits within which wrapped foods held 
at 0 degs. F. should preferably be used 
are given as: sausage and ground meat, 
one to three months of storage; fresh 
pork and fish, three to six months; 
lamb and veal, six to nine months, and 
beef, poultry and eggs, six to twelve 
months. Locker owners are told to keep 
their lockers full for most economical 
operation. 

The folder contains brief tables show- 
ing meat yields of cattle, hogs, and 
lambs in terms of steaks, roasts, and 
other cuts. Department meat specialists 
suggest use of melted lard for “wrap- 
ping” meat cuts when there is a short- 
age of paper. The frozen meat is dipped 
for 5 seconds in fresh lard heated to 
200 degs. F. The thin film of lard that 
adheres to the meat keeps it from dry- 
ing and makes more gravy when the 
meat is cooked. 


FORESEES NEW REFRIGERANT 


Refrigerants and absorbents that wil] 
permit use of smaller equipment with. 
out much change in operating efficiency 
are a definite post-war possibility, W.R, 
Hainsworth, vice president, Servel, Ine, 
indicated in an address before a recent 
meeting of the American Society of 
Refrigerating Engineers. 

“The organic chemist can synthesize 
almost any compound he wishes ty 
create,” Hainsworth declared. “He has 
new scientific tools with which to work, 
Just one of these is the new infra-red 
spectrometer which enables him to pro. 
duce an automatic recording to identify 
many radicals and their position within 
the molecule. He can tack on halogens 
atoms here and there, and intersperse 
double bonds or polarize and unbalance 
the molecule with side chains. He cap 
plaster the whole carbon chain with 
flourine or other components. 


“He may even find a thermal and 
pressure reversible polymerization re. 
action attended by heat changes larger 
than the latent heat of evaporation, 
What will be the result? Possibly a new 
refrigerant. Possibly a new absorbent.” 


MEAT DIET FOR BURNS 


The value of large amounts of pro 
tein in the diet of persons who have 
been severely burned are stressed in 
full page advertisements of the Ameri- 
can Meat Institute appearing in the 
July 15 issue of the Journal of th 
American Medical Association and the 
August issue of Hygeia. 

It is pointed out that “numerous re 
ports in the medical press emphasize 
the need for large amounts of dietary 
protein of adequate biological value” in 
the treatment of severe burns. The ads 
assert that “meat is one of man’s main 
sources of protein that can be eaten 
with relish several times daily in goodly 
quantities; its protein is of highest 
quality, and it contributes to the satis- 
faction of the greatly increased vitamin 
requirements as well.” 








LATE NEWS 
FLASHES 





















The production of three special meat 
products to be used for relief feeding 
in war-ravaged areas—braun, bulk sat- 
sage and meat and gravy—is to be un- 





dertaken by domestic packers in the 
near future, it was reliably reported 
late this week. 

To be made primarily of pork offal, 
the products will be made for the ac 
count of the United Nations Rehabilits- 
tion and Relief Administration, under 
whose auspices they will be distributed. 

It is expected that output of these 
items will ease burdensome supplies o 
offal and make increased storage space 
available for other meats. Formulas 
for the specifiel products are under 
stood to have been approved by UNRRA. 
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uniform (wholesale) cutting as 
imposed by OPA under the price 


ceiling regulations? 


Do they approve of government grad- 
ing? On a compulsory or voluntary 
basis? 

These are questions which deeply 
concern the meat retailer. He is the man 
who must cut a profit out of the quar- 
ters, rounds, etc. sold him by the pack- 
er, He is the man who knows the grades 
of meat his customers can buy and 
knows he must give them such meat 
with fair consistency. He must buy 
right as well as sell right if he is to 
continue in business. 


As surveyed by contacts with local, 
state and national associations, as well 
as with individual meat dealers, it ap- 
pears that most retailers are opposed 
to retention of nationwide uniform 
methods of cutting. Even those dealers 
who favor, or do not object to such a 
system, indicate that the present meth- 
ods prescribed by the government are 
unsatisfactory in some particulars. Lo- 
cal and sectional customs with respect 
to cutting meat are still strong and 
many dealers favor a return to the 
“break” with which they were familiar 
prior to price control. 

Government grading, and particular- 
ly grading on a compulsory basis, is a 
controversial question among retailers. 
Some of those who want to buy govern- 
ment graded meats believe that the 
system should be retained on a volun- 
tary basis. A fairly high proportion of 
those who favor U. S. grading want it 
kept compulsory. A few dealers oppose 
any form of government grading. 

One association in a large eastern 
center polled its members to find their 
views on uniform cutting and govern- 
ment grading and then told THE Na- 
TIONAL PROVISIONER: 


“The result of our survey has been 
a unanimous NO on the question of 
whether or not the present compulsory 
standard national type of cutting should 
be kept in effect. This market has al- 
ways cut meat at retail distinctly dif- 
ferent from the rest of the country; 
this is a custom dating back many gen- 
erations. 


“About 75 per cent of our members 
favor a compulsory system of govern- 
ment grading which they feel should 
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be kept in effect after the war.” 

An association in a large midwestern 
city says: 

“Retailers are agreeable to a uniform 
system of meat cutting but nothing 
like the conglomeration of cuts given 
us by OPA; the Chicago style of cut- 
ting has been the generally accepted 
style if a national system is to be 
adopted. 

“This association has always advo- 
tated selling meat by U. S. government 
grade to eliminate some of the unscru- 
pulous methods of doing business; we 


Retailer Views on Uniform Cutting 


H= do retail meat dealers regard 


favored goverriment grading as it was 
in effect before OPA.” 

A state retailers’ association says: 

“We are against the maintenance of 
uniform cutting after the war, OPA 
style or not. 

“We believe that government grading 
of meats is needed and should be on a 
compulsory basis.” 

An eastern group says: 


“It is unbelievable what hardship 
the uniform cutting methods, which 


tainly is not cut to produce the most 
saleable cuts of pot roasts. Otherwise, 
as a general rule, the wholesale cuts as 
prescribed by OPA are not too bad. 

“IT do not feel that the job of gov- 
ernment grading has been done well 
and I don’t know where the govern- 
ment, or anyone else, would obtain 
competent men, trained in the same 
school of thought, to cover this United 
States with one standard of grades.” 

Here is what the general manager 
of meat operations of a large food 





following questions: 


pulsory basis? 





THE PROVISIONER ASKS SOME QUESTIONS 


The National Provisioner recently asked a representative group of 
retail meat dealer associations, individual retailers and chains the 


1.—What are your feelings with respect to the maintenance of uniform 
wholesale cutting methods after the war? 


2.—Do you believe that the style of cutting prescribed by OPA is the 
one that should be followed, if uniform procedure is adopted? 


3.—What are your views with respect to government grading of meats? 
4.—Do you believe it (grading) should be returned to a non-com- 


Many of the replies received surprised us. You will be interested in 
these retailers’ views on uniform cutting, as expressed in this article, 
and in their reactions to government grading. 








have been used in the West for many 
years and were new to the East, have 
brought to our business. 

“Prior to the war we fought govern- 
ment grading of meat, as it would have 
been imposed by city ordinance, but 
have no objection to voluntary grading. 
This period has proved the difference 
of opinion as to grades among inspec- 
tors in different parts of the country 
at different times of the year.” 

Another association in the same area 
polled its membership and found: 

“The uniform cutting methods adopt- 
ed by OPA do not work here as the ribs, 
loins and rounds are’ practically ruined. 
The sooner we return to the New York 
style of cutting, the sooner will both 
the public and the dealer be satisfied. 

“There is quite a difference of opin- 
ion on compulsory government grading. 
However, the majority feel that it has 
not been perfected and the best plan 
is to return it to a voluntary basis.” 

Edwin F. Janssen, president of the 
National Association of Retail Meat 
Dealers, states: 

“With respect to maintenance of uni- 
form cutting methods after the war, I 
believe a retailer’s first answer would 
be: ‘Let’s not have any government 
regulation. We have had too much al- 
ready.’ However, I do not think that 
such a program as we have had so far 
can help but leave some good for the 
industry. Certain parts of OPA cutting 
are good. The angle of the sirloin cut 
is all wrong, the square cut chuck cer- 
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chain, operating hundreds of meat units, 
has to say: 

“Americans are composed of many 
and all classes of people gathered from 
all over the world and are accustomed 
to different food preparations. I firmly 
believe, that when we people of the 
meat industry are permitted to do the 
things that the meat industry, and 
only the meat industry, know how to 
do, we will again want to cut meat in 
the manner most desirable in the local- 
ity in which it is sold. I am of the 
opinion that the retailers will not tol- 
erate some of the cutting and trim- 
ming of wholesale cuts which are now 
practiced. Compulsory uniform cutting 
is not needed; there should be better 
trim and a study made to adopt a 
method acceptable to all. 


“I have the highest respect for gov- 
ernment grading and prior to the time 
that compulsory grading was estab- 
lished, I worked very closely with the 
BAE in many of the territories in 
which we operate. However, because of 
the type of beef sold on certain mar- 
kets, and the demand for these types, 
even at a premium, I realize that we 
would not have government graded 
beef in all markets. I believe it should 
be returned to a voluntary basis.” 

A small retail chain operating in the 
Pacific Northwest writes: 

“We are not in favor of a continua- 
tion of the present style of meat cuts 
prescribed by OPA. We can make more 
money following the traditional style 
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of cutting recognized for many years 
in the Northwest. 

“We do believe, however, that gov- 
ernment grading of meats on a compul- 
sory basis is one of the greatest im- 
provements to meat merchandising since 
U. S. inspection was established. We 
certainly hope that this method of grad- 
ing will prevail after the war. In our 
opinion nothing has been done that has 
stabilized practices of meat merchan- 
dising in retail markets more than com- 
pulsory government grading.” 


Among the interesting comments 
made by individual retail meat dealers 
was the following: 

“IT have yet to meet a retailer who 
approves of the cutting specifications 
set up by OPA. If this program was 
set forth to make a carcass of beef go 
farther in supplying civilian needs, or 
remove satisfactory cuts from a loin or 
rib of beef, I claim it has accomplished 
less. The ‘keystone’ cuts on beef ribs 
and loins that we now receive, or the 
‘trimmed square chucks’—trimmed of 
an average of 4 lbs. of choice pot roast 
by the packer before we receive it— 
have not made it easy for the retailer 
to get what he should from a carcass, 
as it is now delivered to most of us in 
wholesale commercial cuts. In my opin- 
ion the packer or wholesaler should 
return to his former standards, as they 
applied to the various districts he sup- 
plied. 

“I have been an ardent believer in 
government grading of meat and I 
would cast my vote for it today. Much 
support has been evidenced for govern- 
ment grading in recent years, and the 
effort of OPA to apprise the public of 
grades of meat has made it an instru- 
ment by which they are protected, or 
at least informed. I still believe, how- 
ever, that grading should be returned 
toa voluntary basis until all killing can 
be controlled and inspected.” 


A West coast retailer offers the com- 
ment : 


“I do not believe that uniform meth- 
ods of cutting will be maintained any 
better after the war than they have 
been through this emergency. I do not 
favor the OPA style of cutting. 

“I am very much in favor of uniform 
grading, whether it be by the govern- 
ment or some self-imposed industry 
regulations.” 


WESTERN SHORTAGE AREAS 


The designation of specified western 
states and counties as critical meat 
shortage areas, as defined in various 
orders issued by the Office of Price Ad- 
Ministration early in 1943, has been 
extended indefinitely through a series 
of amendments which became effective 
June 30, 1944. 

Areas designated as critical meat 
shortage areas in the order include the 
States of Arizona, New Mexico and 
Nevada, San Diego and Imperial coun- 
ties, Calif., and several counties in 
Texas. 
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Recent War Agency Orders 
Affecting the Meat Industry 








OR the information of local draft 

boards, reemployment committee- 
men and others engaged in carry 
ing out its veterans assistance program, 
national headquarters of the Selective 
Service System has issued to local 
boards a revised memorandum outlining 
in detail the qualifications and condi- 
tions governing the assistance of veter- 
ans in securing reinstatement in their 
former positions and obtaining new 
positions. 

The memorandum also outlines the 
qualifications and conditions under 
which veterans may receive pensions, 
rehabilitation, compensation, education 
and other assistance to which they are 
entitled in accordance with the recently 
enacted “G. I. Bill of Rights” and other 
regulations and orders now in effect. 
The memorandum eonstitutes a hand- 
book of valuable information for both 
veterans and employers. 

Other recent actions by government 
agencies of interest to the meat pack- 
ing and sausage manufacturing field in- 
clude the following: 


COCONUT OIL CONTAINERS.— 
OPA has announced container differen- 
tials for sales of less-than-carload lots 
of coconut oil, effective July 17. The 
action, taken in Amendment 29 to MPR 
53, was necessitated by the fact that 
the oil is now being allocated by WFA 
at a small percentage of the purchaser’s 
1940-41 base period use, causing a larger 
proportion of the product to be sold in 








choose from our complete assortment 


BOOSTER FOR COLD MEATS 


This banner, measuring 17 by 22 in., now 
being shipped for immediate distribution 
to retailers, ties in with the American Meat 
Institute’s July “Cool and Easy” advertise- 
ment in national magazines. It is designed 
to be hung over the wire or used as a 
retail store poster. Featured prominently is 
the AMA seal of acceptance, which is used 
to emphasize the importance of the copy 
statement that “all meat contains the right 
kind of proteins.” 


less-than-carload lots. The differentials, 
to be added to the bulk price, range from 
0.5c for carlots in returnable drums 
to 1.5c for 1 to 4 drums, one delivery. 


TURKEYS.—To insure turkey din- 
ners for members of the U. S. armed 
forces on Thanksgiving, Christmas and 
New Year’s day, WFA has announced 
a new set-aside order, WFO 106, effec- 
tive July 17, 1944, under which 100 per 
cent of the turkeys produced and mar- 
keted in 24 designated states and cer- 
tain other areas will be set aside for 
military .purchase until the quantity 
needed is obtained. This is similar to 
the action taken last year. Turkeys mar- 
keted in all other states and areas may 
be sold im-civilian trade without restric- 
tion. 

FARM PRODUCT TRANSPORT.— 
In order to expedite the flow of farm 
products from areas of production to 
points of distribution, ODT announces 
that it is authorizing and urging pro- 
ducers, carriers and handlers of farm 
products to establish industry trans- 
portation advisory committees. These 
committees will assist ODT district 
managers in making full use of all mo- 
tor trucks available in the various ODT 
districts. 


SALES OF FOOD STOCKS.—Sales 
of accumulated stocks of food by gov- 
ernment agencies to licensed ship sup- 
pliers or certain corporations designated 
by the War Shipping Administration 
are exempt from price control, OPA an- 
nounced on July 10. The action is linked 
to amendments to other food regulations 
designed to expedite the delivery of 
“set-aside,” “restricted,” and other 
scarce foods to vessels operating under 
WSA jurisdiction. 

GAS RATION CHECKS.—Fleet op- 
erators who use 960 gallons of gasoline 
or more a month, and who buy this 
gasoline on monetary credit under 
PAW Directive 62, may issue checks on 
a ration bank account to settle for gaso- 
line delivered to units of their fleet 
under a procedure announced this week 
by OPA. The plan, effective July 14, is 
designed to halt the flow of coupons 
from drivers of fleet vehicles into the 
black market by taking the coupons out 
of the hands of drivers and allowing 
the operators to make deferred pay- 
ments by ration check, OPA officials 
pointed out. 


WOOL IMPORT LICENSES.—No 
import licenses for South American 
wool will be granted in the immediate 
future due to a heavy accumulation of 
contracts for unshipped wool now held 
in South American ports, the WPB an- 
nounced this week. It was asserted, 
however, that as soon as sufficient ship- 
ping space becomes available, licenses 
for the importation of these wools are 
expected to be granted without refer- 
ence to restrictions concerning their end 
use. 
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mateun, starting to play baseball when they're 
knee high to a.grasshopper, easily translate this 
cryptic symbol as a neat piece of teamwork. 

The runner singled—went down on the next man’s 
sacrifice—to third on a hit—and scored while his 
team mate was being put out at second on an 
attempted double steal. 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans are 
demanding foods rich in dextrose. 


CERELOSE 
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Dextrose is scoring by good teamwork, too. 

Producers, processors and distributors, through 
consistent, truthful advertising, all combine to con- 
vince the great American public that foods rich in 
dextrose supply quick food energy. 

Consumers know that dextrose on the label means 
genuine food energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW YORK 4, N.Y. 
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Personalities and Fivents 


if the Week 


e Walter Greenleaf, investigator for 
the meat division of the OPA in Phila- 
delphia, has been promoted to super- 
visor of that section, it is reported. 

e Eugene J. Kopp, retired executive of 
Swift & Company’s unit at Philadelphia, 
Pa., was among those injured in the 
disastrous circus fire at Hartford, Conn., 
recently. Kopp, who resides in Phila- 
delphia, was in Boston visiting friends 
when he attended the circus on the day 
of the fire. 

e W. D. Denyes, former Detroit repre- 
sentative of the Tobin Packing Co., is 
being transferred to the company’s 
main office at Ft. Dodge, Ia., as assistant 
sales manager. 

@ Donald F. Christy, formerly assistant 
director of the office of foreign agricul- 
tural relations, U. S. Department of 
Agriculture, Washington, has joined 
Wilson & Co. under vice president 
F. K. Foss in the supervision of the 
company’s foreign interests. 

@ Earle F. McKay, district manager, 
Cudahy Packing Co., New York, is 
spending his vacation in Rhode Island, 
it is reported. 

® William Rogers, lamb salesman with 
Cudahy Packing Co., New York, for 
more than 25 years before his retire- 
ment about four years ago, passed 
away at his home on Long Island on 
July 7, following a short illness. 

® Carl L. Overaker, 61, former super- 
visor of the fresh and smoked sausage 
department of Armour and Company, 
Chicago, who retired last year after 
being associated with the organization 
for 35 years, died July 11 in his home 
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at Paw Paw, Mich. Overaker had held 
various posts with the concern, includ- 
ing those of department manager of 
provision sales and branch house man- 
ager. 

® George H. Gleason, formerly with 
the War Food Administration and well 
known to many packers and processors, 
has joined the nation-wide organization 
of Merrill Lynch Pierce Fenner & Beane 
at the firm’s Chicago office in the Board 
of Trade bldg. Gleason will handle pack- 
inghouse products in the company’s 
commodity department. 

® C. A. Dwyer, beef department, Wil- 
son & Co., Chicago, was a visitor in 
New York during the past week. 

@ Armour and Company, Chicago, has 
leased the Upchurch Packing Co. at 
Atlanta, Ga., it is announced. 

@ Henry Willis Phelps, 80, former 
chairman of the board of directors of 
the American Can Co., died July 7 in 
his home in New York City. 

@® H. Edward Manville, sr., 72, former 
chairman of the board of directors of 
Johns-Manville Corp., Pleasantville, 
N. Y., one of the pioneers of the com- 
pany, died recently at Pleasantville, 
Ms. Bs 

® The Cooperative Locker Services has 
been incorporated at Marengo, Wis., to 
process, refrigerate and store meat and 
meat products. Herman Nuutinen, 
Wayne Ylitalo, Edward Johnson, John 
R. Warren, George Haapapa and Alex 
Kurki are the principal stockholders. 


@ Fred S. Haase, operator of a frozen 
meat and food locker plant at Elk Grove, 
Calif., has merged his activities with 
those of A. F. Howery, who has a simi- 
lar plant under erection at Fair Oaks, 
Calif. Haase and Howery have also an- 
nounced plans for erecting a third plant 
at Roseville, Calif. 


REWARD BRINGS 
A $10 SMILE 


Coster Clemons, wiener 
packer at Oscar Mayer 
& Co., Chicago, ac- 
cepts a recommended 
employe award of $10 
from Vincent Lowe, 
employment manager. 
She received the award 
because her recom- 
mended employe has 
been with the company 
for four months. Under 
the concern’s plan, if a 
recommended worker 
stays six days, five weeks 
or four months, respec- 
tive awards of $2, $5 
and $10 are paid to the 
worker responsible for 
introducing newcomer. 














DIRECTS WAR BOND DRIVE 


Alcide Dominique, general manager of the 
Evangeline Packing Co., Inc., Lafayette, 
La., the Evangeline Livestock Co. and the 
Lafayette Rendering Plant, was highly 
praised by fellow citizens for his capable 
direction of a bond auction staged in con- 
nection with the Fifth War Loan drive. 
Bonds’ maturity value totaled $704,274. 





@ Von Kimsey, assistant superintendent 
at the S. St. Joseph, Mo., plant of 
Armour and Company, left St. Joseph 
recently for Atlanta, Ga., where he will 
assume the duties of superintendent of 
the Armour plant. Kimsey was the guest 
of the Armour Men’s Social club at a 
farewell party held in his honor. 

@ Fire of unknown origin completely 
destroyed the plant of the Valley Pack- 
ing Co. three miles east of Farmington, 
N. M. Considerable quantities of dressed 
beef and hams were destroyed. Loss 
was estimated to be approximately 
$18,000. 

@ Pat Ryan and Bud Horton have be- 
come associated with Morris Gordon in 
operation of Meats, Inc., Seattle, Wash., 
it is reported. 

@ The Harrisburg Abattoir, Inc., Har- 
risburg, Pa., has been purchased by 
Joseph Handshu and William H. Peters 
from Meyer Gross. The name of the 44- 
year-old firm will not be changed. 

@ Samuel Spungin, owner of the Spun- 
gin Abattoir, Harrisburg, Pa., died at 
his home on July 8. Spungin, who was 
associated with the industry for 35 
years, is survived by his wife, three 
daughters and four sons, three of whom 
are in the army. 

@ Ten employes of Swift & Company’s 
unit at Cincinnati, Ohio, recently re- 
ceived suggestion plan award buttons 
and cash for ideas which they submitted 
to improve plant operations. Those thus 
honored include C. O. Harrison, C. B. 
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Fox, Leslie G. Hoffman, J. A. Bessler, 
A. J. Meyer, C. D. Redmond, Monte 
Ruble, W. G. Bain, R. W. Kern and 
William Wetta. 

@ Meat wholesalers in the Reading 
Terminal Market, Philadelphia, recently 
staged a war bond auction that netted 
$35,176 in war savings bonds. 

@ The Rainbow Meat Market, whole- 
sale firm at Philadelphia, serving the 
restaurant trade, was singled out by 
the Philadelphia Dispatch in its month- 
ly feature “Who’s Who in Philadel- 
phia,” among the city’s mercantile and 
industrial houses. Henry and Charles 
Cornaglia head the firm. 


e J. O. Gunn, 56, superintendent of 
Swift & Company’s plant at Fort Worth, 





Peoria Packing Co. Plant 
Acquired by Stahl-Meyer 


Final details of the arrangement un- 
der which Stahl-Meyer, Inc., Manhattan, 
N. Y., will acquire ownership of the 
Peoria Packing Co., 
Peoria, Ill., were 
recently completed 
and the new owners 
are taking over the 
plant on July 15. 
The Peoria firm’s 
personnel and man- 
agement, headed by 
J. P. Paulsen, will 
remain unchanged. 
Paulsen has been 
associated with the 
industry since 1909. 
Peoria Packing Co. 
was established in 
1929 by Arthur C. 
Faber, who plans to 
devote his time to other activities fol- 
lowing the transfer. 


Stahl-Meyer, Inc., operates a large 
plant in Manhattan, where the general 
offices are located, and another plant 
in Brooklyn, N. Y., where canning op- 
erations are concentrated. The com- 
pany owns the F. A. Ferris Co., which 
was founded in 1836, and the products 
of both firms have wide distribution. 
George A. Schmidt, Stahl-Meyer presi- 
dent, is a director of the American 
Meat Institute and served as its chair- 
man from 1940 to 1943. 


G. A. SCHMIDT 


Tex., who had a service record of 35 
years with the company, died recently. 
Gunn, who started with the company 
in 1911 as a messenger in the lard re- 
finery, learned the meat processing busi- 
ness from the ground up, reaching the 
position of assistant superintendent of 
the Fort Worth plant in 1928. 

@ Farmers and livestock men around 
St. Joseph, Mo., will miss the voice of 
E. A. Orr, who has been giving them 
market comments over radio station 
KFEQ, when he is transferred to the 
St. Louis National Stock Yards market 
to take charge of a similar service for 
the WFA on July 15. Orr, who has spent 
several thousand hours before the mi- 
crophone, has been in charge of the gov- 
ernment’s market and news grading 
service at St. Joseph. 

@ The Merchants Packing Co., Vernon, 
Calif., headed by Mose Foorman, is en- 
gaged in plant remodeling and renova- 
tion, including exterior painting of the 
buildings. 

e E. H. Schlink and E. C. Bernhard 
have opened the E & E Meat and Cold 
Storage Locker Service at Ramona, 
Calif., it is reported. 

@ July 11 was an eventful day for Air 
Cadet Bernard Kolkner, former em- 
ploye of the Washington Beef & Provi- 
sion Co., Philadelphia, who was married 
to Ciss ‘Rapaport and also received his 
gold bar that day. 

@ Don Justus, meat price specialist of 
the Office of Price Administration in 
Philadelphia, has resigned to become 
associated with the Penn Beef Co. in 
that city. 

@ Mechanization at the slaughterhouse 
at McKenzie, Vt., has speeded up pork 
handling operations from the rate of 35 
animals per day by three men to 14 per 
hour by eight men, it is reported. 

@ Charles F. Wenkus, 27, a salesman for 
Oscar Mayer & Co., Chicago, died re- 
cently after an attack of appendicitis. 
“Chuck,” as he was known to a host 
of friends, was associated with the con- 
cern for approximately two years. 

@ The staff of Oscar Mayer & Co.’s em- 
ploye publication OM were guests of 
the company at a dinner party at the 
Bismarck hotel, Chicago, recently. 
Henry Seipp, editor of the magazine, 
was toastmaster. OM is only eight 
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REACHES 83RD MILESTONE 


J. W. (“Paddy”) Reynolds, who retired 
from the sales force of Reliable Packing 
Co., Chicago, in November, 1940, at the 
ripe young age of 79, observed his 83rd 
birthday on June 26 at his Lockport, Ill, 
home, working in his Victory garden and 
cutting the lawn before calling it a day, 
At the time of his retirement, Paddy was 
reputedly the oldest active meat salesman 
in the U. S. and Canada, covering more 
than 1,000 miles weekly by automobile. 





months old and has grown from the first 
three-page edition of September, 1943, 
to its current edition which has 20 pages 
of news and pictures. 

@ Col. T. L. Kennedy, minister of agri- 
culture, Ontario, Canada, recently an- 
nounced that a provisional board has 
been set up to operate Toronto’s Union 
Stock Yards on behalf of farmers. W.R. 
Reek, deputy minister of agriculture, is 
chairman of the board. Representing 
farmers are Robert Scott, Alex Stewart, 
Alisa Craig, Garfield McClure and C. 6. 
Logan. W. J. Low represents the present 
management of the yards and Sam E. 
Todd, the packers. 

@ G. M. Foster, president of John Mor- 
rell & Co., Ottumwa, Ia., announces that 
Tom Rowe, supervisor of the production 
engineering departments of the three 
Morrell meat packing plants, will trans- 
fer his headquarters from Sioux Falls, 
S. D., to Ottumwa. 


(Continued on page 19.) 








Associate Member, AMERICAN MEAT INSTITUTE 


© Members, CHICAGO BOARD OF TRADE «+ 


Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC. 





ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG 








CARLOADS OR| 
TRUCKLOADS 


| 











Representing all Dressed Hog Shippers 
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ARE YOU VEXED OVER VALVES- 
OR HAVING FITS ABOUT FITTINGS? 





HE ANSWERS ALL QUESTIONS ABOUT VALVES, 
FITTINGS AND OTHER ACCESSORIES AND SUPPLIES! 


Just put your thumb on the tab labeled “Valves and Fit- 
tings” in the “York Catalog of Accessories and Supplies.” 
This section gives instant information, complete in every 
detail, for the specialized needs of refrigeration and air con- 


ditioning plants. And here are all the important sections: 


ACCESSORIES AND SUPPLIES - OIL - COLD STORAGE DOORS 
ICE CANS AND AIR FITTINGS . RENEWAL PARTS 
VALVES AND FITTINGS TABLES AND DATA 


Facts at your finger-tips! Sizes, weights, performance data, 
net prices—photos, mechanical drawings, descriptions, etc. 
When you ask for this Catalog, you are placed on a mail- 
ing list and receive all new pages as issued. These are easily 
inserted in the convenient loose leaf binder. 

There’s nothing else like this Catalog 
in the industry! You'll find it extremely 
useful. Drop us a note on your business 
letterhead today. York Corporation, 


York, Pennsylvania. 


YORK REFRIGERATION AND AIR CONDITIONING 


HEADQUARTERS FOR 
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Frozen Meat Problem 
(Continued from page 9.) 


First, it deprives the packer of an 
opportunity to package his own meats, 
which would enable him to give them a 
brand identity—something that has 
heretofore been impossible except with 
bacon and certain sausage items. The 
opportunity to design attractive wrap- 
pers for fresh meat cuts, such as steaks 
and chops, is unlimited and could be 
exploited to the fullest extent after 
the war when many new types of wrap- 
pers will be available. Various manu- 
facturers and converters have already 
designed numerous wraps embodying 
many desirable characteristics unob- 
tainable before the war. 

There is also the strong possibility 
that the consumer will feel more in- 
clined to purchase “freshly” frozen 
meats in the belief that the flavor 
and tenderness might otherwise be im- 
paired. Thus it may be to the indus- 
try’s advantage to freeze meats as 
soon after slaughtering as practical. 

The packer will, of course, be re- 
quired to make certain readjustments 
in his operational practices in order 
to take full advantage of the frozen 
meat field. One of his primary consid- 
erations will be the transportation of 
meat in a frozen state. This will require 
a reduction of some 30 to 40 degs. F. 
from present standards. In this connec- 
tion it is interesting to note that trucks 
with low temperature refrigerators are 
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DEEPFREEZE HOUSEHOLD UNIT 


already on the market and in use. One 
type is being manufactured by the 
Henney Motor Co., Freeport, Ill. A 
brochure describing these trucks, built 
for the Deepfreeze Division of Motor 
Products Corp., North Chicago, IIl., one 
of the leaders in the field of low tem- 
perature household refrigerators, ex- 
plains: 

“From two to ten Deepfreeze units 
are utilized in each of the three stand- 
ardized body types. Bodies are avail- 
able on a small express chassis, as well 
as on the conventional and cab-over- 
engine chassis in the heavier models. 
One of the unusual features of the truck 
is that it has no roof. The new Henney 


Deepfreeze body has two specially cop, 
structed sections of food compartment, 
made up of the desired number of Deep. 
freeze cylinders, each with its ow 
individual cover. Over these units igs, 
lengthwise metal cover . . . which pro. 
tects the food compartments from rajp 
dirt and snow.” Whether specially. 
designed trucks of this character yjj 
be necessary, or whether the refrigey. 
ated trucks now used by packers can lk 
converted for low temperature use ig, 
question for refrigerating engineers, 

Whatever readjustments packers mug 
make to enter the frozen meat field @ 
a large scale will unquestionably 
justified. All indications are that thy 
field will progress rapidly once peag 
comes. In support of this belief is th 
opinion of Kenneth F. Warner, extep. 
sion meat specialist, United States De 
partment of Agriculture, who has gon 
on record as saying: “Frozen food 
bears a closer resemblance to fresh 
food than that preserved by any other 
means. Many kinds and types of frozen 
food equipment will be in use on botha 
family and commercial scale through. 
out the nation following the war.” 

He characterized the operation of 4 
frozen food locker as a “vital public 
service,” adding: “A frozen locker 
company is just as much a public ip- 
stitution as the courthouse and the 
church and shouldn’t be looked upon 
in the light of just another store o 
business house—it is a most important 
service to our citizens.” 
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Personalities and Events 


(Continued from page 16.) 


e A second oak leaf cluster to the Air 
Medal has recently been awarded T/S 








EASTERN 
BROKER DIES 


Charles E. Dorman, 
well-known Boston 
provisions broker, 
died suddenly July 6 
in Belmont, Mass. 
News of his passing 
came as a shock to 
his numerous friends 
throughout the in- 
dustry. Services were 
held at the Short 
& Williamson chapel 
July 10. 








Carlyle J. Hanson, 21, former employe 
at the Tobin Packing Co., Fort Dodge, 
la, for courage and skill displayed 
while participating in several bombing 
attacks upon the invasion coast and 
other German military objectives. 


¢The American Packing Co., which 
has been occupying space in the South- 
ern California Meat Co. plant at Vernon, 
Calif., moved earlier this month to 
leased quarters at 3290 E. Vernon ave., 
where Harry Katz president, reports en- 
larged operating space is available. 


® The appointment of M. H. Wright as | 
district manager of the Chicago district | 
of Wilson & Co. was announced this | 
week by the Wilson organization. | 
Wright for the past ten years has 
served as assistant to James A. Hamil- 
ton, general manager of the Wilson 
branch house department. In his new 
capacity, he will have his headquarters | 
in the company’s general offices at Chi- 
cago, with supervision of all Chicago 
branches, as well as the Akron, Ohio, 
and Minneapolis, Minn., branches and 
the Cedar Rapids, Omaha and Kansas 
City wholesale markets. 


® Edward A. Martin, member of the 
American Meat Institute’s field staff in 
the Detroit area, was married in Cleve- 
land, Ohio, July 15 to Miss Jane Vyrling 
Sanger of that city. 

® Appointment of Lt. Col. Ronald I. 
Harry, QMC, as chief of buying and 
production at the Jersey City Quarter- 
master Depot was announced on July 15 
by Col. George F. Spann, QMC, com- 


















manding officer. Col. Harry will super- 
vise the purchase of more than a billion 
dollars’ worth of food, fuel and general 
supplies made annually by this depot. 


© H. L. Chaffee has been honorably dis- 
charged from the army with the rank of 
major and has returned to his former 
Position as general manager of the 
Sterling Meat Corp., Los Angeles. 


* A questionnaire sent recently to 5,000 
locker plant operators throughout the 
country revealed that out of 1,154 op- 
erators, 81.5 per cent said they would 
handle meats after the war. 




















The National Provisioner—July 15, 1944 


WPB Clarifies Points 
in Lumber Amendment 


In Interpretation 2 to Lumber Con- 
trol Order L-335, WPB has clarified 


ization. Orders placed for August and 


some of the questions asked by packers 
since the amendment of the original w 


order on June 23, 


1944. Under the 


amended order, it is pointed out, a Class yg 


I consumer is any consumer who has 


been granted an authorization on Form pe 


WPB-3640 to receive lumber. 


Other 


points of interest to packers requiring pe 


lumber for authorized construction: 

If a Class I consumer receives deliv- 
ery of lumber during July, its receipt 
counts against his third quarter author- 





a 





September delivery may be validated by 
giving the supplier the certification that 
a consumer would use if he were placing 
an order after August 1, 1944. 


A consumer :who did not file Form 
PB-3640 for the second and third 


quarters of 1944 because his expected 


e of lumber was less than the re- 


quired amount, but believes that he will 


ed more than 50,000 ft. of lumber in 


the fourth quarter for the purposes to 


reported on Form WPB-3640, is not 
Class I consumer. However, he will 


become a Class I consumer. if he files 
on this form for the fourth quarter 
and receives an authorization. 
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EFFICIENCY! 


Climate, seasons, weather or years of 
service make no difference to the 
Votsator! With Votator’s completely 
closed system, atmospheric seasonal 
conditions have no effect on the lard. 
Chilling temperatures and other pro- 
duction controls are automatically 
maintained. The finest construction, 
bearings, motors, and other parts 
assure years of service with a minimum 
of maintenance and depreciation. Pro- 
cessing is continuous and fast — from 
hot oils to packaged lard to refrigerator 
in seconds. Get full information in the 
booklet “Improving Lard the Votator 
Way.” The Girdler Corporation, 
Votator Division, Louisville 1, Ky. 


A CONTINUOUS, CLOSED LARD PROCESSING 


A GIRDLER PRODUC) 
* Trade Mark Registered U.S. Patent Office 
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Reclaim Stocki ! : 
sho! 
eclaim sfockingettes! - 
min 
Important dollar and cents savings are reported by many min 
plants using the successful Oakite technique for reclaiming A 
stockingettes for reuse or for use as wiping cloths. per 
Washed in Oakite special- hou 
ized laundry detergents that s 
combine penetrating, emul- ASK us ABOUT CLEANING sho 
sifying and wetting-out cho 
characteristics, stocking- Hog Dehairing Machines prai 
ettes are quickly freed of “A 
fats, grease, dirt and other Cutting Tables 
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FREE DIGEST Smoke House Drip Pans 
‘ Cutters, Grinders 
FREE 17-page Digest de- e 
scribes time-saving methods Mixers, Kettles 
for safely cleaning ALL ° 
your meat packing and Trolleys, All Types 
processing equipment. Send Gambrel Sticks 
for YOUR copy TODAY! J 












OAKITE PRODUCTS, INC., 20A Thames St. NEW YORK 6, N. Y. 
Technical Service Representatives in All Principal Cities of the United States and Canada 


OAKITE Wa CLEANING 





SOLVAY sat os 


ALES CORPORATION + 40 REC TREET NEW YORK 6 1 













Do Your Casters Need Crutches? 


A limping caster may still be able to get 
around but it can’t handle the job as it should 
be done. Manpower shortages and competi- 
tive conditions call for casters that will move 
your products effortlessly, that will stay on THE RAPIDS-STANDARD 
the job, saving floors, time and tempers. COMPANY. INC 
Steel-Forged, Rapid-Flame-Hardened, Rapids- 
Standard Casters are built to give you a new DOG Peoples Natt Saat Sam 
conception of how a caster should operate. [i —_——heniniibdebes 






Free Manual on Request 
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PROCESSING dc 





All-Pork Loaf 


A midwestern packer wants to make 
an uncooked pork loaf to be put up in 
a cloth bag or casing. He writes as 
follows: 


Editor THE NATIONAL PROVISIONER: 

Some time ago you published a formula for a 
solid, medium-cut pork loaf designed to be sliced 
and fried by the consumer. As we recall the 
product was uncooked and was put up in a cloth 
bag. Will you send us this formula? 

Of all the cuts of the hog, the butt is 
the most suitable for the manufacture 
of this pork product because of its ten- 
derness and the 70 per cent lean and 30 
per cent fat which it contains. 

Instead of 70 per cent lean and 30 per 
cent fat from the butt there may be 
substituted, if desired, 70 per cent lean 
shoulder meat and 30 per cent solid fat 
trimmings; or 70 per cent lean trim- 
mings and 30 per cent solid fat trim- 
mings. 

All the meats should be chilled at a 
temperature of 34 degs. F. for a 24- 
hour period. 

Seasoning and curing ingredients 
should be added to the meat before 
chopping. For 100 lbs. of pork it is good 
practice to use: 


2% Ibs. salt 
12 oz. refined corn sugar 
12 oz. cane sugar 
3 oz. sodium nitrate 
No other spices should be used as the 
natural meat flavor is desired in this 
product. 

Mix spices with meat. Have the 
grinder as cool as possible, using the 
S4-in. plate. Examine knife and plate 
before putting the machine together. If 
everything is satisfactory, run meat 
through machine into a_ container. 
Transfer the container with the meat 
into the cooler at 36 degs. F. and leave 
there until fully cured. 


Never try to stuff this product before 
the meat is properly cured and has a 
nice red color. When the meat is cured, 
chop again. Then put in mixer and mix 
for one minute only and stuff in suitable 
bags or in artificial casings. 

After stuffing, transfer product into a 
hot room or smokehouse (but do not 
have any sawdust or wood burning) 
for 3 to 4 hours at a temperature of 90 
to 95 degs. F. for a good color. Then 
bring the product into a room of 45 
degs. F. for the length of time required 
for drying. 

The Meat Inspection Division, FDA, 
requires that products of this type made 
of pork must be heated in the smoke- 
house to an inside temperature of 137 
degs. F. or the trimmings used in the 
product must be subjected to 5-deg. re- 
frigerated storage or handled by other 
methods specified for pork products 
which may be eaten without further 
cooking. 
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SMOKED BLOOD SAUSAGE 


A midwestern meat packer has asked 
for a formula for smoked blood sau- 
sage. He writes: 

EDITOR THE NATIONAL PROVISIONER: 

Do you bave a formula for a smoked blood sau- 
sage containing mostly pork ingredients? 

The meat formula for one type of 
smoked blood sausage calls for the fol- 
lowing ingredients: 


35 Ibs. salted back fat 

15 Ibs. fresh pork hearts 

15 Ibs. salted beef trimmings 
20 Ibs. salted pork trimmings 
15 lbs. salted pork rinds 


Back fat is cubed and scalded for 30 
minutes. Other meats are cooked until 
tender at 160 to 170 degs. Pork trim- 
mings, heart and beef trimmings are 
cut in cubes and pork rinds are run 
through %-in. plate. Mix all ingredients 
together and add 8 to 10 lbs. of fresh 
blood and following seasoning ingredi- 
ents: 

1 Ib. salt 

3 oz. white pepper 
1 oz. allspice 

% oz. cloves 

1% oz. savory 

Many packers have found it conven- 
ient to use ready-prepared or specially- 
prepared seasonings, as manufactured 
by reputable firms, in making their sau- 
sage products. Such seasonings also in- 
sure that each batch of sausage will 
be flavored like other batches. 


Stuff in narrow beef bungs or hog 
middles and cook for 1 hour at 180 degs., 
or until nothing but clear fat appears 
when casing is pricked. Chill product 
in cold water. Hang up to dry and 
smoke in a cold smoke. 


PEELING SKINLESS FRANKS 


An eastern meat packing company is 
having difficulty with skinless frank- 
furts. The vice president writes in to 
inquire: 

EDITOR THE NATIONAL PROVISIONER: 


We are having trouble in peeling our skinless 
frankfurts, the meat adhering to the casing when 
it is removed. Can you tell us the cause of this 
and how it may be overcome? 


This processor is probably smoking 
the frankfurts at too high a tempera- 
ture. It is suggested that he use a 
lower beginning temperature in the 
smokehouse. Difficulty in removing the 
casing from skinless frankfurts is 
usually due to excessive dryness. Moist- 
ening the product, perhaps by a short 
vapor bath, usually clears up this diffi- 
culty. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 


SAYS — 


HILE I’m on the subject of 
hams, I might as well put in a 
few words about skinning them. 
We have our own standards for making 
skinned hams, but I know that those 


of a number of other packers don’t 
differ much from ours. 


“We’re rather fussy about our 
skinned hams and insist that the job 
be done neatly. 


| Super. Sam 








“We aim at leaving a skin collar for 
about two-fifths of the length of the 
ham, shank to butt, and never less than 
5 in. The collar is this short only when 
we have to cut high to take out a 
bruise; actually, of course, the collar 
sometimes runs half the length of the 
ham. 


“The collar should be about 1% in. 
longer on the flank than on the cushion 
side so that it comes out of smoke about 
even all around. Lean and fat should 
come together at the butt. 


“Before placing the ham in the sad- 
dle, the skin around the shank is scored 
to fix a starting point for the draw 
knife. Skin and fat are also cut down 
both sides so the skinner can lay these 
back and employ the cuts as a guide 
to depth in using the draw knife. The 
skinner should make a sweeping cut 
with the draw knife, leaving the fat 
surface clean and smooth. 

“We teach our men to be careful not 
to score the lean in skinning since it 
may show up as a salty spot out of 
smoke. 

“Shoulder chopping comes next and 
this operation should be watched care- 
fully. Only the other day I ran into a 
chopper who was cutting the shoulders 
too wide and robbing the loins and the 
sides. We cut our picnics 2% ribs wide. 


“We keep a pretty constant check on 
removal of neck bones to see that they 
carry the least possible amount of lean 
meat. The big joint at the end of the 
neck bone should be lifted on the killing 
floor. 


“After the neck bones have been 
lifted from the shoulder, the butt is cut 
off above the shoulder joint at a point 
where the blade begins to widen. The 
cut is made parallel to the breast flap; 
the big knuckle should not be exposed. 
The foot is sawed off close to the knee 
joint in the case of short-legged shoul- 
ders but above it in the case of long- 
legged ones. Do not make the shank too 
short.” 





Canned Meat Amendment 


(Continued from page 8.) 


The weighted average price is deter- 
mined by taking the total volume of 
sales of an item in a zone during Janu- 
ary, 1942, and then finding the dollar 
value of such volume of sales by using 
the ceiling prices for such products in 
effect prior to the new regulation. The 
dollar value of this volume of sales 
divided by the total volume of sales 
gives a weighted average price for a 
zone. 

After determining a single weighted 
average price for each zone, the proces- 
sor is required to compute 10 per cent 
of the cost of meat ingredients and 
reduce his weighted average price by 
this amount. Excepted from this reduc- 
tion are corned beef hash and chile con 
earne (with and without beans). This 
reduced weighted average price of a 
sterile canned meat product is called 
an adjusted weighted average price, 
which becomes the new single ceiling 
price for such product for the zone. 

The new ceiling prices which are 
computed under the provisions of the 
regulation are required to be filed with 
OPA in Washington, D. C., within seven 
days after the effective date of the 
regulation, which is August 4, 1944. 
Ceiling prices for new sterile canned 
meat products manufactured by a proc- 
essor must be obtained through an 
application filed with OPA in Wash- 
ington. 


Other provisions in the new regula- 
tion include a method of pricing an 
old product sold under a new brand 
name and an adjustment provision 
which entitles a processor to obtain 
an increase in his ceiling price on a 
product under certain specified condi- 
tions. 

The new regulation reduces prices of 
two canned meat items, included in the 
original regulation, to war procure- 
ment agencies. These items are Vienna 
sausage and corned beef. The prices 
on these items, f.o.b. the seller’s ship- 
ping point, are as follows: 

New price 
per doz. cans 
Vienna sausage (skinless) 

24-0z. cans 

Vienna sausage sheep 


casings, 24-0z. cans 
Corned beef, 6-lb. cans 


old 
price 
$ 7.50 


7.50 
28.50 32.00 
New prices are established for corned 
beef and gravy prepared according to 
new government specifications. These 
prices are: Beef and gravy, braised, 
30-0z. cans, $8.25 per dozen cans, and 
beef and gravy, unbraised, 20-oz. cans, 
$6.60 per dozen cang. 


“RILEY” TO BE GUEST STAR 


William Bendix, who plays the lead- 
ing role in the American Meat Institute 
radio show, “The Life of Riley,” will 
be the guest star of Gracie Field’s reg- 
ular Sunday night broadcast, July 16. 


AMI Statement on Beef q 


(Continued from page 7.) 


bring about the chaotic conditions thag! 
now exist. 


“The directive, setting price ranges 
on live cattle, was strenuously objected 
to by the industry, which said it woulg 
be strangled. Events have proved that 
the industry was right, as evidenced by 
the alarming increase in the scope of 
black market operations. Time ang 
time again all the facts have been pre 
sented to the officials of the OPA, WFA 
and the OES. The OPA in a letter tg) 
the Institute several weeks ago 
cognizance of the seriousness of the 
situation but weeks have passed with 
out remedial measures having be 
taken. 


“Now the industry hears that 
OPA has a new plan, its provisions w 
known to the industry, but in the lig 
of past experience the industry is n 
too optimistic. } 

“The meat packing industry has 
ways accepted the obligation to by 
livestock and distribute the meat the 
from equitably, and will continue to 
its level best. The legitimate me 
packer, however, can no longer ca 
this obligation. The obligation that 
meat industry has had with the p 
ducer and consumer now must re 
with the responsible government offs 
cials, as also must the responsibility f¢ 
breaking up the thriving and rapidh 
growing black markets.” 
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Earlier, the Institute had made pub 
lic the contents of a letter from Ches 
ter Bowles, OPA Administrator, in am 
swer to that recently written by 
AMI in collaboration with the National 
Independent Meat Packers Association, 
in which OPA was urged to take steps 
to eliminate the causes of the black 
market trade in beef. 

In his reply, Administrator Bowles 
stated that OPA had formulated a 
definite plan for improving the cattle 
stabilization program, that it had been 
discussed with representative members 
of the meat industry and that the plan 
had been submitted to the War Food 
Administration and the Economic Sta- 
bilization Director for approval. 

“We believe,” said the Bowles letter, 
written under date of July 4, “that the 
revised stabilization program will bring 
a large measure of relief to beef slaugh- 
terers and we are in hopes that the pro- 
gram will be promptly approved by the 
Economic Stabilization Director. .. .” 
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NEW PAPER CONTROL 


All paper stock used in the manufac- 
ture of sanitary food containers has 
been placed under reserve production 
control, the WPB Paper Division said 
this week in announcing that the move 
had been approved by the special in- 
dustry advisory committee. A plan 
control all paper required in the manu- 
facture of paper cups and food com 
tainers, milk bottles, hoods, covers and 
caps is now under consideration by the 
division. 
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WILL ADOPTION 
OF A GLASS PACKAGE 
HANDICAP US IN ANY WAY, 
MR. PORTER ? 


QUITE 
THE OPPOSITE. 
YOU'LL GAIN MANY 
BENEFITS 


ciation, 
e steps 
e black 


With modern equipment, the standardized glass package can, in J. MA. PORTER, one of Anchor Hocking’s ablest 
Bowles 


and most popular men, has been a member of the 


ated a | many instances, be handled as fast, efficiently and economically as Anchor Hocking family for 24 years. 


cattle the metal container. And the lightness and strength of Anchor 


Hocking containers often permits savings in production, handling 
and transportation costs. In nearly every case, the cost differential 
is negligible when you consider the benefits you'll gain. A crystal- 
clear Anchor Hocking container displays your products to maximum 
advantage; promotes recognition and acceptance; stimulates 
impulse sales; and helps your products “sell themselves”—an 
important consideration today in view of the shortage of store 
clerks. And whether your products are solids, semi-solids, powders 
or liquids— packed with er without vacuum, sterilized or processed ihe NG 
—an Anchor Closure will protect their goodness until the last 


bit has been consumed. ii, \ GLASS & CAPS 


“ Meet Corliss Archer’ every Thursday Evening, entire coast-to-coast network CBS 











PROVISIONS AND LARD 24004, cow 





LEND-LEASE SHIPMENTS AS 
PERCENTAGE OF U. S. SUPPLY 


U. S. shipments of meats into lend- 
lease channels, for the five-month period 
ended May 31, 1944, represented 9.3 
per cent of domestic supplies on a 
dressed weight basis, a slight reduc- 
tion from the 1943 average, Leo T. 
Crowley, Foreign Economic Adminis- 
trator, declared last week. 


The major share of lend-lease meat 
shipments, Crowley stated, consisted of 
pork—about 15.6 per cent of the U. S. 
supply.‘ Shipments of beef and veal 
totaled only 1.1 per cent of the national 
supply, a slight drop from the 1943 
percentage, while an increase of 1.5 per 
cent was reported in shipments of lamb 
and mutton. The effect of these ship- 
ments upon the civilian economy re- 
mained unchanged from last year, ac- 
cording to Crowley, the amounts being 
equal to three-tenths oz. weekly per 
U. S. civilian. 

Comparative figures on lend-lease 
shipments of U. S. meat products: 


Exports-ounces 


Exports in % per week per 


of supply U. 8. civilian 
Year Jan Year Jan.- 
May May 
1943 1944 1943 1944 
All meats (dressed 

wt. basis)...... 9.5 9.3 5.6 6.1 
Beef and veal... 1.3 1.1 0.3 0.3 

Lamb and 
mutton ...... 11.1 12.6 0.3 0.3 
BOE sccccccccus 15.4 15.6 5.0 5.5 











New Export License 
Announcements by FEA 


Provisions regarding applica- 
tions for blanket export license 
have been extended to a new list of 
specified commodities, including 
certain cheeses and canned meat 
items, in Current Export Bulletin 
No. 175, issued by the Foreign Eco- 
nomic Administration. Canned 
meat items affected include canned 
pork, canned bologna and frank- 
furter sausage, and canned meat 
other than beef, chicken, pork and 
sausage. 

The bulletin also announces that 
effective immediately, Bolivia is in- 
cluded in Group K destinations. 
All general license provisions ap- 
plicable to Group K destinations 
will apply equally to Bolivia. 








Cured meats, lbs.22,127,000 
Fresh meats, Ibs.38,836,000 51,270,000 38,684,000 


Lard, 8,399,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended July 8, 1944, were re- 
ported as follows: 


Week 
July 8 


Previous 
week 


Bhs. .ccees 10,656,000 3,962,000 








Same 
week '43 
28,768,000 22,647,000 


PROMPT PROTESTS URGENT Ih 


—— 


REFUSED PRICE ADJUSTME 


When a seller waits more than § 


days to file a protest, in cases whey 
the Office of Price Administration hg 
denied his application for adjustmey 
of his own maximum price, the Adminis. 
trator will ordinarily regard the delay 
as unreasonable and dismiss the protey 
unless special circumstances are show 
which justify the delay, under the terns 
of Revised Procedural Regulation No, | 
which has been amended to bring it ip. 
to conformity with the new Emergency 
Price Control Act. 

Section 19, as amended, states tha# 
“where such an order is issued denying 
a seller’s application for adjustment of 
his own maximum price, ordinarily ther 
will be no reason why he cannot file, 
protest promptly after the order 
denial is issued... . 
Section 19 also states that an order 
denying an application for adjustment 
may be protested, under Article V, in 
the same manner as a maximum prie 
regulation. However, the protest may kk 
based only upon grounds raised in th 
application for adjustment. 


” 


Help Food Fight for Freedom. 





a week earlier. 











SR PrrrerTrrririiier eee 
Condemnation loss 
Handling and overhead...............+- 


Meeks GOee PER OW. .cccccccccsces 
DE HEED pebcccccasccccsescccces 
—Cutting margin 
+Cutting margin 
—Margin last week.............s.se08- 
SrERRPEIR TAGE WOOK. .cccccccscccccccccs 





With the average cost of live hogs moving to new high 
levels since early spring, cut-out losses on the various 
weights of hogs were somewhat greater this week than 
Another decline in lard prices added 
further to the poorer cut-out position. The 180-220-lb. 


——180-220 Ibs. 


Pet. Pet 
live fin 
wt. yield 
» MOMEIAP BAM cocccccccccccccccccccces 13.9 20.0 
Skinned hams ew See 
Plenics ...cseee 5.6 8.1 
Boston butts .. . 43 6.0 
BANS CRIAES fe). ccccccccccccccecccse 10.1 14.5 
PE, UD Bebb cesdoccccvovcescoseceees 11.0 15.8 
SS ee anus 
DE ‘cntbascaeveccereseeseusess 0208 oss 
Plates and jowls..........sseeseeees 2.9 4. 
BE MEE. webedcc cusccccecvescocesese 2.2 3. 
P. 8. lard rend. wt............ - 12.8 18. 
Spareribs .......-..-++ « 16 2. 
Regular trimmings .... 3.2 4. 
Feet, tails, neckbones. . 2.0 2. 
Offal and miscellaneous.............+ «+++ suae 
Credit for eubsidy......ccsccccccsees sees oats 
TOTAL YIELD AND VALUE........ 69.5 100.0 





Value 





Price per per ewt. Pct. Pet. Price 
per ewt. fin. live n. per 
Ib. alive yield wt. yield lb. 
21.4 $2.98 $ 4.28 13.8 19.4 21.0 
20.0 1.12 1.62 5.5 7.7 20.0 

24.5 1.03 1.48 4.1 5.8 24.5 
23.3 2.35 3.39 98 13.8 21.8 
17.2 1.89 2.72 95 134 16.5 
ionc > wees onne4 2.3 3.0 138.1 
onde one Sus 3.2 45 10.3 
10.0 -29 42 3.0 4.2 10.0 
11.6 25 37 2.2 3.1 11.6 
11.4 1.46 2.10 11.2 15.8 11.4 
16.0 -26 387 1.6 2.38 138.5 
16.4 52 15 3.0 4.2 16.4 
eee 12 18 2.0 SB cscs 
coe 48 87 evs eee 
eave 1.30 1.87 ose aeee 

$14.05 $20.22 71.0 100.0 








Per 
ewt. 
alive 
$13.81 
OT Per cwt. 
57 fin. 
yield 
$14.45 $20.79 
14.05 20.22 
40 57 


"136 “(62 








CUT-OUT LOSS GREATER AS HOG COST MOVES HIGHER 


(Chicage costs and prices, first three market days of week.) 


——220-240 Ibs.—— 


per 
ewt. 
alive 


$ 2.90 


$13.76 


Per 
ewt. 
alive 


$13.81 


07 
50 





$14.3 


8 
13.76 
-62 


“59 





Value 


butchers showed a cut-out loss of 40c, compared with 36c 
a week earlier, while the 240-270-lb. weights showed 
losses of 76c against 7lc a week earlier. 
was on the 220-240-lb. butchers, which had a 62c loss, 
compared with 59c a week earlier. 


Least - change 


——240-270 lbs.—— 
Value 

















Per 








ewt. 
alive 
$13.78 
Per cwt .07 Per cwt. 
fin. 44 fin. 
yield yield 
$20.25 $14.29 $19.99 
19.38 13.53 18.94 
87 76 1.6 


"183 ms ‘i 
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per cwt. Pct Pct. Price per per cwt. 
fin. live fin. per ecwt. n. 
yield wt. yield Ib. alive yield 
$ 4.07 sexe ghee anon Gigane $...5. 
oesee 12.9 18.1 23.0 2.97 4.16 
1.54 5.3 7.4 20.0 1.06 1.48 
1.42 4.1 5.7 23.5 96 1.44 
3.01 9.6 13.4 20.8 2.00 2.79 
2.21 3.9 5.5 15.0 .58 83 
.389 8.6 12.0 13.1 1.13 1.57 
46 4.6 6.4 10.3 AT 66 
.42 3.4 4.8 10.0 34 48 
36 2.2 3.1 11.6 -26 36 
1.80 10.4 14.5 11.4 1.19 1.6 
31 1.6 2.2 12.0 19 2B 
.69 2.9 4.1 16.4 48 aT 
18 2.0 SB cece -12 18 
.68 coe eves .48 a 
1.84 oes sone eae 1.30 1.82 
$19.38 71.5 100.0 $13.53 $18.4 | 
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WFA PURCHASES ADVANCE SOMEWHAT IN MAY 











Purchases of meats and meat prod- 
ucts by the WFA to be used for 
emergency 
feeding, Red Cross and domestic food 
programs were somewhat heavier in 
May than a month earlier. Expendi- 
tures for meats and lard during the 
month were about $54,700,000, com- 


lend-lease, territorial 


pared with $35,700,000 in April. 
The increased meat 


purchases 
showed up in frozen boneless beef, 
frozen lamb carcasses and also in 
canned pork. Canned pork buying, 


at almost 50,000,000 lbs., compared 
with purchases of only 7,600,000 lbs. 
a month earlier. At the same time, 
cured and frozen pork and pork loins 
were purchased in somewhat smaller 
volume. 


There was a big increase in lard 
purchases during May compared with 
a month earlier. May purchases 
totaled almost 143,000,000 Ibs. at a 
cost of over $18,000,000, while April 
purchases of 58,000,000 Ibs. cost a 
little over $8,000,000. 


















Quantity F.0.B. Cost————- 
May Ja to May Jan. 1, '44 to 
Ibs. May 31, "44, Ibs. 1944 May 31, '44 
Army ration, canned...........+..+ 1,009,677 3,537,037 $ 210,116 $ 1,306,257 
Meat food products, canned 
TIMER GRUGRGO ccccccccscccseses 2,143,387 20,483,379 949,323 8,106,610 
Beef meat products 
Beef, canned corned............. 3,073,948 5,088,511 525,020 794,880 
Beef, frozen, boneless............ 3,819,132 9,088,353 653,315 1,642,346 
Beef hearts, frozen.............. 2,300,500 ee 320,469 
eC ee cad evens o 60 100,000 278,000 18,000 49,485 
Beef kidneys, frozen............. wes 3,500 Sea 65 
re GOOG, GUOREBs ccccccccccscce 398,938 wee 183,536 
Beef roast, canned.............. 256, vee 123, 
Beef tongue, pickled and frozen.. 1,079,745 7: 223,167 
Beef tripe, frozen. .......eeeeee+s 4,358,208 one 370,295 
Veal carcass, frozen............. 11,547,922 91,967 1,931,294 
Lamb and mutton 
Lamb carcass, frozen............ 8,720,912 219,577 1,894,713 
Lamb hearts, frozen... 740,600 . 91,715 
Lamb kidneys, frozen 4,300 8,133 
Lamb livers, frozen.. 409,400 oven 74,473 
Lamb tongues, frozen... 255,572 pe 38,105 
Mutton, frozen, boneless 10,565,522 50,562 1,354,555 
Mutton livers, frozen.... » 88,600 ove 16,324 
Mutton kidneys, frozen.......... 22,054 1,930 
Pork meat products 
BRCOM, CAMMOE .ncccccccccccccccs TT 10,260 oon 2,909 
Pork, canned (misc.)............ 49,521,734 200,758,091 15,182,251 66,322,468 
Pork butts, frozen............-+. 1,052,650 23,578,832 266,638 6,460,703 
Pork hearts, frozen.............. eee 6,879,813 Mp 844,309 
Pork kidneys, frowen............. 192,985 coe 20,152 
Pork livers, frozen.............. aos 19,645,079 = 2,649,240 
Pork trimmings, frozen.......... 2,156,300 49,268,685 348,335 10,033,222 
Ut BOON, GPMRecccceccccccccs 1,241,369 33,973,303 329,380 8,798,465 
Pork tongues, frozen........... ose 1,707,100 er 268,236 
Ct MEE screedebecescascces abe 3,695,000 rs 929,887 
Pork, cured & frozen (misc.).... 30,290,777 331,280,841 6,615,937 62,807,548 
Fatbacks, salted dry............. 1,630,000 46,052,468 191,075 5,272,732 
Hog casings, bundles......... ° 910,239 2,797,156 1,392,570 4,130,348 
Casings, synthetic, pieces........ — 750,000 adel 31,478 
WED BOSE, GUROB. cccccccescccccs 625,000 4,613,000 34,585 248,530 
Packer hog sides..............+. 42,946,889 110,021,960 7,627,005 19,821,578 
Pork, dehydrated ...........+.... 1,212,995 11,129,890 1,599,333 14,698,782 
Animal fats 
Beef suet 346,000 627,980 a. 368 
DD ¢a¢esebes . «142,921,800 597,964,822 4,2 
Rendered pork fat. . ove 1,830,656 
Refined pork fat...... 25,132,521 R 
$ 54,710,311 $310,156,180 
Fats and Oils 
Oleomargarine 2,400,000 68,321,720 $ 385,100 $ 10,663,622 
Shortening .... eon 3 163,872 ‘xe 495,067 
Soap, laundry 2,351,750 145,623 
Soap, toilet 1,589,781 263,024 
Stearic acid 44, 7,338 
Vegetable oils 
Linseed = ee .576,720 61,104,693 14,396,650 16,184,203 
BONE GEE cecccccccsccccscesces ie 542,397 11,319,999 1,225,552 1,336,805 
Sunflowerseed oil ............ - 1,106,405 11,064 
$ 16,007,302 $ 29,106,746 









































We are pleased to announce that 


MR. GEORGE H. GLEASON 


formerly connected with the War Food Administration 
is now associated with our Commodity Department, 


specializing in the brokerage of packing house 
products, with headquarters in our Chicago Office. 


MERRILL LYNCH, PIERCE, FENNER & BEANE 


Underwriters and Distributors of Investment Securities 
Brokers in Securities and Commodities 


BOARD OF TRADE BUILDING 
Offices in 85 Cities 





CHICAGO 4 
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TRADE MARK 


THE QUALITY TRADE MARK 













































































e-c? 


ForGrinder PlatesandKnives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and Repair Parts for 
all Sausage Machinery. 





Send for full particulars! 






THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 

































































FULLERGRIPT 
Ham Mould 


CLEANING BRUSH 


OR USE on single brush or com- 
mercial three-brush machines. A 
| new design core that provides for 
i refilling by your mechanic. Extra Fullergript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held in 
Indestructible steel backing. Will outwear ordinary brushes four to 
seven times. 

Also try our complete line of Standard Cleaning Equipment, including 

Floor Brushes, Mops, Dusters, and the Famous Fuller Fiber Broom. 


COMPANY 


8c 
HARTFORD 2, CONN. 


YOUR 
REFRIGERATING 
SYSTEM 








THE FULLER BRUSH 


Industrial Division, Dept. 
r 3596 MAIN STREET . 










We Can Supply 
Replacement 
Equipment or a 
Complete New 
Refrigerating 
Plant 


ni, 


. All Sizes and Types from 
500 pounds to 150 tons 





For i low op g costs and years of trouble-free service, install 
Howe Refrigeration ans The Howe line includes 2 and 3 cylinder 
from % to 150 ton; all sizes of Methyl and Freon 
condensing units; self-contained automatic ammonia units; shell and tube 
condensers; brine coolers; water coolers; unit he and lete Locker 
Freezing Units—backed by over 30 years of “know Howe” and world-wide 
installations. Write for details. 


HOWE ICE MACHINE COMPANY 


2825 MONTROSE AVENUE CHICAGO 18, ILLINOIS 


OWE Kefrcgeratiou 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 


Week ended 
July 6, 1944 





per lb 
Steer, hfr., choice, all wts...... 20% 
Steer, hfr., good, all wts...... --20 
Steer, hfr., com., all wts........ 17% 
Steer, hfr., utility, all wts....... 15% 
Cow, com. & gd., all wts........ 17 
Cow, utility, all wts......... oo 15% 
Hindquarters, choice ........... 23 
Forequarters, choice ........+..- 18% 
Cow hdq., gd. & com............ 19 
Cow foreq., gd. & com.......... 16% 

tBeef Cuts 

Steer, hfr., sh. loin, ch.......... 32% 
Steer, hfr., sh. loin, gd.......... 
Steer, hfr., sh. loin, com....... 
Steer, hfr., sh. loin, util. coe 
Cow, sh. loin, gd. & COMB. ccccces 2514 
Cow, sh. loin, util...........20+.22 l 
es Os Conse 060000006ene Ay 
Steer, hfr., rd., Gd.....seeeeeess 
Steer, bfr., F6., COM. c.ccccccecces 
OG, Bice Bie Dbcccccccce 
iin Mi Cis éscvccesosees 
Steer, hfr., loin, good 
Steer, hfr., loin, com... 
Cow, loin, gd. & com.. 
Cow, loin, utility....... 
Cow round, gd. & com 
Cow round, utility............... 
Steer, Bir. FIM, ER. cccccccccccess 
Steer, BEF. FID, GE. ccccccceccccoa 
Steer, hfr., rib, com..........+- 
Steer, hfr. rib, util.............. 
Cow rib, gd. & COM...cccccccess 
Cow rib, GE vc ccccccceccsccees 18% 


Steer, hfr., sir., ch. 
Steer, hfr., sir., gd....... 
Steer, hfr., sir., com 
Steer, hfr., cow flank 











Cow, sir., gd. & com 

Geer, GENCE, WEEE. cvccccccccceges ‘ 
Steer, hfr., flank steak........,. 23% 
Cer, SUMMEE GOONER. oc ccccccccessic 23% 
Steer, hfr., reg. chk., ch......0. 20% 
Steer, hfr., reg. chk., gd........ 19 
Steer, hfr., reg. chk., com....... 17% 
Steer, hfr., reg. chk., util...... 15% 
Cow, reg. chk., gd. & com -17% 
Cow, reg. chk., util...... 15% 
Steer, bfr., c. c. chk., ch........ 18% 
Steer, hfr., c. c. chk., gd....... 8 
Steer, hfr., c. Ds chk., = bounced 16% 
Steer, hfr., c. c. chk., util....... 15 
Cow, c. c. chk., gd. & cm cecces 16% 
COW, C. ©, Gey Ge. cccccescces 15 
Steer, hfr., foreshank........... 12% 
Cow foreshank 

Steer, hfr., br., 

Steer, hfr., br., 

Steer, hfr., br., 

Steer, hfr., br., 

Cow, br., gd. & com 

Sle Wilks Midnedececssccece ose 
Steer, hfr. back, ch........ eos 21h 
eee, Ba, By Glccccccocecess 20 
Cow back, gd. & com............ 18% 
Gee Gee, GQ oa v0c0cdce2ecess 16% 
Steer, hfr. arm chk., ch....... --19 
Steer, hfr. arm chk., g 18 


Cow arm chk., gd. & com 
Cow arm chk., util......... 
Steer, hfr. sh. pl., gd. 
Steer, hfr. sh. pl., com. 
Cow sh. pl., gd. & com.......... 131 
et Ge: ig We ccnccencedsonee 13 





tQuot. on beef items include per- 
mitted additions for Zone 5, plus 25c 
per cwt. for loc. del. 


Veal—Hide on 


Choice carcass ....... Seccceese 4.20% 
Gee CAFERES 2c ccccccccccccce 2.19% 
CRATES GEGEN cc ccccccccsccecece 20% 
*Beef Products 
eee coccccccoseces 7% 
Ph GP Gilccccesunecsavesese 15% 
Tongues, fr. or froz.........+. 22% 
Tongues, can., fr. or froz........ 16% 
Sweetbreads 






Ox-tails, under % Ib 
Tripe, scalded . 
Tripe, cooked 
Livers, unblemished 
Kidneys ........... 


+Quoted below ceiling. 
*Veal Products 


a rrr eee cccscccee O% 
Calf livers, Type A. PTTTETT TET TTS s.| 
Sweetbreads, Type a ccecscecses 39% 

*Prices carlot and loose basis. For 
lots under 500 lbs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 
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**T_ amb 
Ceekes® MAD cccccccvcccesscee 2585 
Good lambs ........--eseeeees - 2385 
Medium lambs ..........+..+. 215 
Choice hindsaddle ............ 2910 
Good hindsaddle ............. 27% 
Choice fores® ......-eeeeeeeees 2185 
Tt ME 2. «0 s000nssee senses 20% 
tLamb tongues, Type A....... My 

**Mutton 
CONDO COED  cocccovcecesooes 12 
EE <taccewsessacbawen 11% 
GEOO GENES on ccccccccccces 1 
Good saddles ..........ce000. 14% 
Cheice fores ........:.:; 985, 
Se ne da0s6.000 604 860 
Mutton legs, choice 16% 
Mutton loins, choice 1885 





**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockip. 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Producy 





Reg. p. Ins., und. 12 lbs. av..... 224 
DREN ccoveeens 6600606006 00000R 9 
Tenderloins, 10-Ib. cartons....... ot 
Tenderloins, loose ........++++.. 29% 
Skinned shldrs., bone in......... 214 
Spareribs, under 3 lbs........... 154% 
Boston butts, 4/8 Ibs..........+. 244 
Boneless butts, c. t..........s.. 28 
Re DOMED cvccicescccecs 13%@ 4 
PE GOSS cocccccccccceces 13%@4 
CEEENOGO cccscccccccescvcegnsean 
Livers, unblemished ...... 19% @13 
Brains ° 

BROS cccccccccoecvccecsoece t 6 
Snouts, lean out..........+. +4 u 
Snouts, lean in............ +5 10% 
BMG cvevecscocerceccosccossee 84 
CUE coccccccecsnnowes +8 
Tidbits, hind feet............++. &y 





*Prices carlot and loose basis. 
+Quoted below ceiling. 


WHOLESALE SMOKED 
MEATS 


regular hams, 14/16 Ibs., 
parchment paper 

Fancy skinned hams, 14/16 lbs., 
parchment paper.......+..«++- 284 

Fey. bacon, 6/8 Ibs., 

Stand. bacon, 6/8 Ibs., 


Fancy 





No. 1 beef sets, smoked 
Insides, C Grade........++ee+ 
Outsides, C Grade... oes 
Knuckles, C Grade... 


Quot. on pork items include add 
50c per ewt. for Zone 3, minus Ze 
per cwt. for sales in lots under 5,00 
Ibs. 





*VINEGAR PICKLED 





PRODUCTS 

Pork feet, 200-Ib. bbl.........- $19.50 
Reg. tripe, 200-Ib. bbl......... 27.00 
Honey. tripe, 200-Ib. bbl....... 31.00 

*BARRELED PORK AND 

BEEF 

Clear fat back pork: 

70- 80 pieces ......0.eeee0s $23.50 

80-100 pieces ........s+e008 23.50 

100-125 pieces ......-++++e0- 23.50 
Cl. pl. pork, 25-3 .. BM 
Brteet PEO 2. cccccccctcocce .. 26.00 
Plate beef, 200 Ib. bbls........ 32.50 
Ex. plate beef, 200 Ib. bbis.... 34.0 

*Quot. on pork items are for les 
than 5,000 Ib. lots and include all 
permitted add., except boxing and 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis 


Reg. pk. trim (50% tat). 114400" 
Sp. lean pk. trim. 85%. 27% 


Ex. lean pk. trim 9%. rr 29% 
Pork cheek meat......... 415 @18 
Pork hearts ........+.+++ +9 @12 


Pork livers, 
Boneless bull meat 
Boneless chucks .... 





Shank meat ......--ceeeeeceneee 
Beef trimmings .......---++++++ 
Dressed canners ; 
Dressed cutter Cows.......++++++ 124 
Dressed bologna bulls. et 
Pork tongues .......+..++- ‘ii "@i5 


+Quoted below ceiling. 
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loose basis 
14%@17 
t14%4@ pH 


DRY SAUSAGE 


Cervelat, ch., in hog bungs 


| nn el 


. 0. salami, 
Genoa ~ salami. ch 


repeedella, n.c 
Cappicola (cooked) 
proscuitto hams 
{DOMESTIC SAUSAGE 
(Quotations cover Type 2) 
saus., hog cas 
Perk saus., bulk 
Frankfurts, in sheep cas......... 2 
Frankfurts, in hog cas..........- < 
Bologna, nat. cas sete eeeeesseeeee : 
Bologna, art. 
Liver saus., fr., 
Liver saus., fr., 
Smkd. liver ~My 
Head cheese ... 
New Eng., nat. 
Minced lunch., > 
Tongue and blood. 
ey sausage .. 


Polish sausage 


pe a 
tPrices based on zone 5, plus $1.50 
ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 
CURING MATERIALS 


Cwt. 


— cas 


Nitrite of soda (Chgo. w'hse): 
In 425-Ib. bbis., del 
Saltpeter, un. ton, f.o.b. N 
Dbl. refined gran 
Small crystals 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
soda unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried 
Medium, 
Rock, bulk, 40 ton cars 


w, 96 basis, f.o.b. 
New Orleans 
Standard gran., f.o.b. refiners 


(2%) 
Packers’ curing sugar, 250 lb. 
f.o.b. Reserve, La., 


in paper bags 
SPICES 


(Basis Chgo., orig. bbls., hegs. bales.) 


hole Ground 


Ginger, Jam., 
Mace, Fey. 

East Indies 

E. & W. I, Blend... 
“ST flour, fey 


Paprika, Spanish 
Pepper, Cayenne 
Red No. 1 
*Black Malabar 
*Black Lampong 
"Pepper. wh. Sing 
*Muntok 
*Packers 


*Nominal quotations. 


SAUSAGE CASINGS 
F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
—— =e t% to 
1% in., 
Domestic pad ny ones 
1% in., 140 pack 
Export rounds, wide, 
over i 
Export rounds, medium, 
1% to 1% 
Export rounds, narrow, 


@20 
@38 


Middles select, extra, 
2% @2% in 
Middles, os extra, 
2% in. & u 
Dried or salted. biadders, 
per piece: 
12-15 in. wide, flat 
10-12 in. wide, flat 
8-10 in. wide, flat 
6- 8 in. wide, flat 
Hog casings: 
Extra narrow, 29 mm. & 
_dn 


-25@2.3:7 
Medium; 32@35 mm..... 1.80@1 
——. medium, 35@38 

1.65@1. 


Wide. 38@43 mm....... 1.55@ 
Extra wide, 43 mm...... 1.4 
Export bungs 

Large prime bungs 

Medium prime bungs.. 

Small prime bungs 

Middles, per set 


SEEDS AND HERBS 


Ground 
Whole for Saus. 
Caraway seed 
Cominos seed 26 
Mustard sd., 
American 


OLEOMARGARINE 


White domestic vegetable..... cee 
White animal fat 1 
Water churned pastry........ «+17 
Milk churned pastry 

Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago.. 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del'd 

Chicago 
Raw soap stocks: 

Cents per lb. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 

Midwest and West Coast 

East 
Corn foots, 


-14.55 


basis 50% T.F.A. 


East 

Soybean foots, basis 50% T.F.A. 
Midwest and West Coast 
East 

Soybean oil, in tanks, f.o.b. 
mills, Midwest 

Corn oil, in tanks, f.o.b. mills. 
Manufacturer to jobber prices, oe 0. b 








ON VICTORY’S PRODUCTION LINE 


America’s war production includes ships, 
planes, tanks, guns, food and Jamison 
Doors. 
Fighting men must eat.—Protection 
of their perishable foods starts 
in training camps and fol- 
lows them into battle. 
Jamison’s 50 years’ 
specialization on 
cold storage 
doors is 
aiding 


Sam. 








AMISON- 


BUILT COLD STORAGE DOORS 


Jamison, Stevenson and Victor Doors 


HAGERSTOWN 


GET HIGHEST PRICES ALLOWED 


WITH NEVERFAIL 3-DAY HAM CURE 


Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
you to turn out a supremely good prod- 
uct ...a ham that readily commands 
the highest price you are permitted to 
ask. Only NEVERFAIL 3-Day Ham 
Cure gives you that fragrant, aromatic, 
pre-seasoned goodness. Write us! 


MARYLANE 





H. J. MAYER & SONS 


e CHICAGO 36 


6819-27 SOUTH ASHLAND AVENUE 
snodian Plont. Wind 























‘*Boss’’ Rotary Meat Loaf Oven 


Made of the very best materials, well insulated and equipped with highest 
type of gas burners, this oven will give years of excellent service. I is 
economical to use, as it retains the heat over a long period of time and 
bakes the loaves evenly and thoroughly. Capacities: 48 to 192 loaves. 


a ‘Best Of Satisfactory Service’ product 
The Cincinnati Butchers’ Supply Company 


Chicago Branch: 
842 W. oy —_ e 
Union Stock 


Elm wood Place Station 
Cincinnati, Ohio 
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PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


CREATORS DESIGNERS MULTICOLOR PRINTERS 





FOR POWER and 
PROCESS STEAM 
6 Sizes .. . 50 to 150 H. P. 
...125 and 150 Ibs. W.P. 
Quick steaming all - welded 
portable boiler with refrac- 
tory lined firebox and 2-pass 
tubes to save fuel. 
75 Years Boilermakers 

For 6" scale with pipe diameter 
morking, write Department 89-87 


KEWANEE B@ILER 
CORPORATION “fino” 


Ovrmon ot Amumcay Raviatos & Stavdard Saritary cosrosano: | 








ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 


tain conditions. 
lars today. 


HAM BOILER CORPORATION 


Gis end Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 

ti R. W. Bollons & Co., 6 Stanley St., ry ~y & 12 Bow Lane, 
cee a and New Zealand Representatives: Gollin & Co., Pty, Ltd., Offices 
in Principal Cities. Canadian Representatives: C. A. Pemberton & Co., Lid., Toronto, Ont 


Ask for particu- 








MARKET PRICES. sece You 





DRESSED BEEF CARCASSES 
City Dressed 


choice 
MOOG. cocccccccccscee 21 


Steer, bfr., 
Steer, hfr., 
Steer, hfr., 
Steer, hfr., 
Cow, good ‘and commercial....... 19 

The above quot. do not include 
charges for kosh’g but do include 50c 
per cwt. for loc. del. 


KOSHER BEEF CUTS 


Steer, hfr., tri., 
Steer, hfr., tri., 
Steer, hfr., tri., 
Steer, hfr., tri., 
Steer, hfr., reg. 
Steer, hfr., reg. 
Steer, hfr., reg. 
Steer, hfr., reg 

Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. 
koshering plus 50c per cwt. for 
del. 


06 COM ccccce 21% 


Steer hfr., rib, 

Steer, hfr., rib, 
Steer, hfr., rib, 

Steer, hfr., rib, 
Steer, hfr., loin, ¢ 
Steer, hfr., loin, gd.. 
Steer, hfr., loin, com. 
Steer, bfr., loin, util 


Above prices are for Zone 9, plus 
50c per ewt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices 


*FRESH PORK CUTS 


Western 

Pork loins, fr., 12 
Shoulders, reg 
Butts, reg., 
Hams, reg., under 14 lIbs........ 2 
Hams, skinned fresh, under 

14 
Picnics, fr., bone in. 
Pork trim., ex. 
Pork trim., 
Spareribs, med. 


Pork loins, fr., 
Shoulders, reg. 
Butts, boneless, C. T 

Hams, reg., und. 14 lbs 

Hams, sknd. -» und, 14 Ibs........ 
Picnics, 

Pork trim., ex. 

PUN SEg TBccocvcccscccecescs § 
Spareribs, med. 1 
Boston butts, 4/8 lbs............ 


*COOKED HAMS 


Ckd. “a skin on, fatted, 
Sa eeecgecoececsesessoes 43 
Ckd. eA skinless, fatted, 


10/12 Ibs........ 2 


*SMOKED MEATS 


Reg. hams, under 14 lbs......... 
Keg. hams, 14/18 lbs 
Reg. bams, over 18 lbs 
Skd. hams, under 14 lbs. 
Skd. hams, 14/18 Ibs.. 
Skd. hams, over 18 lbs 
Picnics, bone in 

Bacon, west., 

Bacon, city, 

Beef tongue, 

Beef tongue, heavy 


*Quotations on pork items are fe 
less than 5,000 Ib. lots and inclu 
all permitted additions 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in, 
July 12, under 80 lbs 
Sl to 9% 
100 to 119 Ibs.... 
120 to 136 lbs... 
137 to 153 Ibs....... 
154 to 171 Ibs..... 
72 to 188 lbs.. 


*DRESSED VEAL 
Hide off 


50@275 lbs 

Good, 50@275 Ibs.. oe ' 
Commer., 50@275 lbs......... 
Utility. 50@275 Ibs 

*Quot. are for zone 9 and inclu 
50c for del. An additional ‘4c per 
wt. permitted if wrapped in stock 
inette. 


DRESSED SHEEP AND 
LAMBS 


Choice, 


Lamb, choice 
Lamb, good 
Lamb, com 
Mutton, gd. & ch 
Mutton, util. & 

Quot. 
del. 


are for zone 9, plus 25¢ fe 


FANCY 


Tongues, Type A. 
Sweetbreads, beef, T 
Sweetbreads, veal, 
Beef kidneys ...... 
Lamb fries, per ib 
Livers. beef. Type / 
Oxtails, under % Ib... 
Prices c. 1. and 
zone 9. For lots und. 
$0.625. 


loose basis for 
500 Ibs. add 


BUTCHERS’ FAT 


Shop fat 

Breast fat 
Edible suet 
Inedible suet ... 


- $3.25 per cwt 
25 per ewt 
5.00 per ewt 

. 4.75 per ewt 





FINANCIAL NOTES 


The board of directors of E. Kahn’s 


Sons Co., Cincinnati, 


Ohio, has requested the stockholders to act upon a proposed 
amendment which provides for issuance of $1,750,000 of 5 
per cent cumulative preferred stock, par value $50 each, and 
retirement of the present issue of $1,750,000 of 7 per cent 


preferred stock, $100 par, 
outstanding. 


of which there is about $1,000,000 





#50 SAUSAGE MEAT TRUCKS 
by St. John 


=> =12 GAUGE STEEL 

=> ALL WELDED CONSTRUCTION 

=> HOT DIPPED GALVANIZED 

==> AVAILABLE WITH: 
FLOOR-SAVER TREAD WHEELS 
OR PLAIN METAL WHEELS 

=> PROMPT DELIVERY OF STANDARD UNITS 
ON AN M. R. O. RATING 


=> QUICK SHIPMENT ON TRUCKS MADE TO 


YOUR SPECIFICATIONS 


E. G. JAMES COMPANY 


316 S. LA SALLE ST. CHICAGO 4, ILLINOIS e HAR rison 9066 


STANDARD TRUCK WITH 
PLAIN METAL WHEELS $37.00 
FLOOR SAVER TREAD WHEELS EXTRA 


Take advantage of Our Complete Service When Buying or Selling New or Used Machinery and Equipment 
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CHICAGO PROVISION MARKETS 


tom the National Provisioner Daily Markel Service 





—_—_ 


CASH PRICES 


T TRADING LOOSE, BASIS, 
» Garces = CHICAGO 


THURSDAY, JULY 13, 1944 
Figures Represent O.P.A. 
odie Ceilings 


REGULAR HAMS 
Fresh or Frozen 
21% 


BOILING HAMS 
Fresh or Frozen 
20% 


SKINNED HAMS 


Fresh or Frozen 


Fresh or Frozen 
19% 
19% 
19% 
19% 
19% 
Short shank 4c over. 


BELLIES 
(Square Cut Seedless) * 
Fresh or Frozen Cured 
17% 
16% 
16% 
15 % 
14% @15} 
.. 1444 14%, 


D. 8. BELLIES 
Clear 
-124%@14% 
.-12%@14%4 
..124%@14% 
-12 @14% 
@14% 
@i4% 


@i44 
@i4% 
@il4% 


@l41% 


CaaEs AMERICAN BELLIES 


ere 13 @13% 
pees cadens -13 @13% 
and up..... 213 @i3% 
FAT BACKS 
Green or Frozen 
- 9% @10% 
; 9% @10%4 
. 9% @10% 
101%4@10% 1014,@10% 
10% @10% 10% @10% 
11% 11% 
11% 11% 
11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Reg. plates. 10% 
‘Clear plate. 9 @ 9% 
‘Jowl butts. 84@ 9% 
*Sq. jowls...10%@11 
*Quoted below ceiling. 


Cured 
9% @1014 
9%@101, 
9% @10%, 


11 
914@10 
8% @10 

12 





FUTURE PRICES 


MONDAY, JULY 10, to FRIDAY, 
JULY 14, 1944 


...No bids or offerings 
...No bids or offerings 
..No bids or offerings 
No bids or offerings 

. No bids or offerings 
No bids or offerings 


WEEK’S LARD PRICES 

Prices of prime steam lard 
(tierees) in store, prime 
steam, loose, and leaf lard 


Loose 
11.50ax 
11.37%ax 
11.3742ax 
11.3744ax 
11.374ax 


In store 
.. 13.00 
..-13.00 
2....18.00 
...18.00 
. 13.00 


Leaf 
12.00n 
12.00n 
12.00n 
12.00n 
12.00n 


Packers Wholesale Prices 


Refined lard tierces, f.0.b. 

 ) 5 Soper eee 13.80 
Kettle rend., f.0.b. 

Chicago C. 

leaf, kettle rend., 
to.b. Chicago C. 
Neutral, tierces, f.0.b. 
Chicago C. 
Shortening, tierces, 


tierces, 


tierces, 


C.BE.cccress 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, July 12, 1944 
Several cars of dried blood 
were sold and the market 
seems to be pretty well 
cleaned up. Cracklings are in 
demand at $1.25 per unit, 
fob. New York. The govern- 
ment has warned the ferti- 
lier manufacturers that 
there may be a shortage of 
chemical nitrogen about Oc- 
tober, and is urging them to 
take in their supplies now for 
hext season. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per 

ton, basis ex-vessel Atlantic 

ports $2 
Blood, dried, 16% per unit 
Unground, fish scrap, dried, rt 

ammonia, 16% B. P. L., 

fish factory cebeeeees ees rs 5 & 10¢ 
Fish meal, foreign, me % am- 

monia, 10% B. L., €.8.%. 

GE cccccccceccccccecccccese GOO 
July shipment 
Fish scrap (acidulated), 7% am- 

monia, 3% P 

fish factories 
Soda nitrate, per net ton, 

ex-vessel Atlantic 

ports 

in 200-lb. bags 

SD BOE. BWRBs cc ccccccsccsce FE 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. L. 

BEE cvsveescescespecacd 4.25 & 10¢ 
Feeding tankage, unground, 10- 

is ammonia, 15% B. 

yuk 


4.00 & 50c 
bulk, 
and Gulf 


Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. 
Bone meal, raw, 44%4% and 50%, 
in bags, per ton, f.0.b. works. 40.00 


Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit.... 04 


. $45.00 


Dry Rendered Tankage 
45/60% protein, unground 


OPA SURVEYS MEAT 
STORES 


Beginning last week, about 
90,000 OPA price panel as- 
sistants, working out of local 
ration boards, launched a sur- 
vey of retail meat stores. The 


purpose of these calls is to | 


help meat dealers understand 
OPA regulations. The survey 
covers ceiling prices of all 
meats. 
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Labels « Box Wraps 
Packets + Cartons « Folding Boxes 
Merchandise Envelopes and Cards 


STECHER-TRAUNG 


LITHOGRAPH CORPORATION 


ROCHESTER 7, N.Y SAN FRANCISCO 11, CALIF 








WITH NIAGARA 


SAVE MONE EQUIPMENT 


FOR PACKING PLANT COLD STORAGE 


IAGARA Air Conditioning Fan Coolers are 
superior for all food storage and processing. 
Niagara “No Frost’ is an improved, cost-saving 
method of preventing ice formation on cooler coils 
—saves loss of time— no defrosting— no corrosion 
hazard—avoids maintenance troubles and saves 
25% in size and capacity of cooling equipment. 
Representatives in principal cities. Address 
inquiries to 


NIAGARA BLOWER COMPANY 


GENERAL SALES OFFICE 
6 E. 45th STREET NEW YORK-17, N. Y. 


37 W. Van Buren St. Fourth & Cherry 673 Onterie $1. 
CHICAGO-5, ILL. SEATTLE-4, WASH. BUFFALO-7, ” 
© District Engineers in Principol Cities 








Builders of Dependable 
Machinery Since 1834 
Cut Grinding Costs—insure more uniform grind.ng—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5S to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 
Write for catalog No. 310. 


STEDMAN'S rounpry & MACHINE WORKS 
SO4 /NDIANA AVE., AURORA, /NDIANA, U.S.A. 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Vol- 
ume of business appeared to show a big 
increase this week, but toward the close 
most producers were well sold up. The 
liberal supply of lard and rendered pork 
fat being offered, at prices under the 
ceiling, has in no way weakened quo- 
tations on tallows and greases. How- 
ever, there have been a few bids of late 
on brown grease, suggesting that buy- 
ers are trying to slip prices just a little 
under ceiling levels. 

The demand for tallows far exceeds 
that for greases. Some tallow is known 
to be sold through the month of Au- 
gust, but greases have a hard time 
clearing for present shipment and there 
is very little future selling now being 
done. 

As mentioned before, a fairly good 
volume of business was completed this 
week with fancy tallow selling at 8%c; 
choice, 8%c; No. 1, 8%c, and special at 
8%c. Sales in greases included white 
at 8%c; A-white, 8%c; B-white, 8c, 
and lower grades near ceiling levels. 
All sales are f.o.b. shipping point. 

NEATSFOOT OIL.—This market is 
quiet and mostly unchanged. A mod- 
erate amount of product is being of- 
fered and buying demand is fairly good. 

STEARINE.—Prices are unchanged 
for stearine, but demand is not quite as 
broad as it was a few months back. 
Quotations on prime oleo stearine con- 
tinue at 10.61c and yellow grease stear- 
ine at 8%c bid. 


OLEO OIL.—The market is quiet and 
unchanged. Extra oleo oil is quoted at 
13.04c in tierces and prime oleo in 
tierces at 12.75c. 

GREASE OIL.—There is a moderate 
amount of business in grease oils and 
demand is a little better. No. 1 grease 
oil is quoted at 14c; prime burning at 
15%c, and acidless tallow oil at 13%c. 


Not much action was noted in vege- 
table oils this week. Demand is fairly 
broad with not a great deal of product 
now offered. Cottonseed oil consump- 
tion for June was announced as 205,888 
barrels, compared with 217,820 barrels 
in May and 197,818 barrels in June a 
year ago. Amendment 28 to MPR 53, 
issued this week, allows container dif- 
ferentials for sales of less than carload 
lots of coconut oil, and Amendment 29 
to MPR 53, applying to margarine, was 
also released. 


OLIVE OIL.—Only routine trading 
is going on in the olive oil market with 
prices at ceiling levels. The 1943 olive 
oil crop in Portugal is estimated at 
90,000 short tons, while an earlier esti- 
mate placed the crop at about 10,000 
tons less. The production for 1943-44 
was the largest since the season of 
1937-38 when output was 107,000 short 
tons. Probable oil extraction for the 
1944-45 crop is estimated at 60,000 to 
70,000 short tons. 


PEANUT OIL.—The market shows 
little change. Crude, southeast, in tanks, 
continues at 13¢ per lb. Mexican export 
duties on peanuts were recently in- 
creased. 

SOYBEAN OIL.—The market is 
again quiet on soybean oil after last 
week’s action. Bids are at ceiling levels 
and some buyers are showing interest 
in oils for fall delivery. 


COTTONSEED OIL.—The cotton- 
seed oil futures market has been prac- 
tically unchanged this week. Contract 
holders appear in no mood to dispose 
of holdings and bidders are inactive. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER.) 


BY-PRODUCTS MARKETS 
Blood 


Unground. loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, tank cars 


digester tankage, 

digester tankage, 

digester tankage, 

digester tankage, 

digester , bulk 
50% meat and bone meal scraps, bulk 
t Blood meal 
Special steam bone-meal 


tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Per tos 


Steam, ground, 8 & 50 
Steam, ground, 2 & 26........eecseee 35.00 


Fertilizer Materials 
High grade tankage, ground 
10@11% ammonia 


$ 
Bone tankage, unground, per ton.... 
Hoof meal 4 


Dry Rendered Tankage 


Hard pressed and expeller unground 
GS OD TEE POSS. ccc ccccccccccccccccsced sa 


Per wit ; 


Gelatine and Glue Stocks 
Per em. 
Calf trimmings (limed)............06sese0« tLe 
Hide trimmings (limed) ¥ 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per Ib. 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 














4 
Blades, buttocks, shoulders & thighs. . - 





Hoofs, white 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton 

Summer coil dried, per ton....--..-- 35. ovat 
Winter processed, Ib. 

Winter processed, 

Cattle switches 








BEer - 


Morre iI 


D ft 


mie ats 





PORK - 
HAMS - 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


BACON -; 


VEAL - 
SAUSAGE 


LAMB 
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U. S. RELEASES FATS AND OILS DATA FOR 1940-43 












For the first time since 1941, the 
U. §. Department of Commerce has 
issued production and consumption fig- 

wres on fats and oils for the four years 
RKETS of 1940-43, and import and export totals 
Yor the years of 1939 and 1940. 


Both production and consumption 
otals for 1943 for the majority of fats 
land oils show tremendous gains com- 
sared with 1940. In the case of lard, 
which includes rendered pork fat, out- 
put in 1943 totaled 2,163,410,000 lbs., 
ompared with 1,413,751,000 lbs. made 
in 1940. Production of edible tallow 
nd crude and refined soybean oils in 























1943 was sharply above 1940. Consump- 
tion showed a@ trend comparable to 
production, with use in 1943 up sharply 
compared with the year preceding U. S. 
entry into the war. 

Latest import and export figures 
made available are for 1939 and 1940. 
The trend in imports for the important 
fats and oils in 1940 was lighter than 
in 1939, while exports in 1940 were gen- 
erally much smaller than in 1939. 

The following table gives latest avail- 
able figures for yearly production, con- 
sumption, imports and exports for the 
more important fats and oils: 





-_ 








PRODUCTION (000 LBS. OMITTED) 


REPORTS WIN RECOGNITION 


Annual stockholder reports issued by 
Cudahy Packing Co., John Morrell & 
Co., Swift & Company and United 
Stockyards for the year 1943 received 
the “highest merit award” in the meat 
packing classification in a survey by 
Weston Smith, the complete results of 
which appear in the July 5 issue of 
Financial World, national weekly maga- 
zine. Honorable mention was accorded 
the reports issued by Armour and Com- 
pany, Swift & Company and Wilson & 
Co. 


One thousand reports, representing 
all types of industries, were analyzed 
by Smith in preparing his latest sur- 
vey. Of these, 254 booklets, or 25 per 
cent, were judged as “modern,” receiv- 
ing the highest merit award citation, 
and 361, or 36 per cent, were classified 





Lard, incl. rend. Tallow, Tallow, Cottonseed Cottonseed Soybean Soybean oil, ese ” P 
pork fat edible inedible oil, crude oil, refined _— oll, crude _—refined as “improved,” being awarded honor- 
coves cee eBy68,410 130,804 846,058 1,812,581 1,241,156 1,283,751 1,027,622 ble mention. 
ue RP eineted 1,894,411 111,872 |919,712 1,385,867 1,289, 708 761,582 — ntion 
ae 1,692,989 91,139 821,046 1,391,574 1,812,765 585,629 446,821 
ated ee 1,413,751 78,702 711,688 1,274,192 1,204,355 533,224 887,748 
Per tos CONSUMPTION (000 LBS. OMITTED) 
. .35.00@3m 

+ i 144,729 88,041 1,081,889 1,831,652 1,825,928 1,139,469 941,424 RA 

ee | ae 84,118 68,510 1,843,396 © 1,884,751 1,288,030 721,539 570,066 PARAGUAYAN EXPORTS GAIN 
eee 68,247 53,001 1,190,542 398,600 1,857, 75 507,284 402, F 
eambent 29,519 46,750 884,685 1,275,705 1,208,610 443,509 875,881 Paraguayan exports of meat, prin- 

Per ton P ‘ cipally beef, reached an all-time high in 
3.85 4.0m IMPORTS (LBS.) 1943 as a result of good prices and the 

-00G31.0 Cottonseed Cottonseed Animal oils & . : : ‘ 

4.25@ 40 oll, erede _— ofl, refined Olive ofl Peanut oil fats, edible Tallow continued demand of the United Nations 

140 Ae 12,080,600 50,080,121 3,119,088 2,270,005 1,868,496 for meat. Shipments during the year 

ge wil 199 ...--. | 714,800 28,739,425 62,866,228 3,779,415 8,854,908 1,496,474 amounted to 35,412,000 Ibs., an increase 
er 

oe *EXPORTS (LBS.) of 21 per cent above 1942 and 3 per cent 

ire Tallow, Lard, incl. Cottonseed Cottonseed Soybean above the previous record exports of 

he Oleo oil edible neutral lard oll, crude oil, refined oil 1941. Almost all the meat, consisting of 

——- 122,845 201,313,796 1,588,606 12,589,602 15,953,001, : 

Poremin <°°°°"""""" 3496157 275,999 277,271,534 3,879,739 9,081,520 12110986 canned corned beef, a oe 
coe cen ll ‘Latest yearly figures available. and brisket, went to Unite ingdom. 
Cet Lor 

Per ta 


MARGARINE PRICE RULING 


Margarine processors who have in- 









TALLOW AND GREASES. INEDIBLE: PRODUCTION, CONSUMPTION, AND STOCKS. 
UNITED STATES. AND WHOLESALE PRICES AT CHICAGO, 1938-44* 









































POUNDS 
ing point. . . ° T 
creased their prices because of minor = (muions) | 
improvements in their product since Ratay cmneny ie J 
Pert BMarch, 1942, may be forced to return r ipee * , 
ates to their original GMPR ceilings under Y _— Sen"7 S$, 7 
- 65.00@78R Amendment 28 to MPR 53, the OPA 400 Bn ns a ~ ~<A 
. 62.50 announced this week. Under the orig- 
- 56.08 inl regulation covering margarine, L J 
processors claiming to have improved 
their product were permitted to take a l 
competitor’s highest selling price for 200 4+ + + + + + + + tt ttt +4 tort t+ 
P what they said was a similar product. 600 cents 
: As a result of OPA’s latest action, vous 
which becomes effective August 22, the = Factory and warehouse stocks a 
prices of some brands of margarine may ik Price, “A white @ 
be reduced. The pricing agency de- a | ~ ’ i 
cared that only processors who have | | 
made “substantial improvements” in =. = 
their product can apply to the national 5 N 
1 ofice for an adjustment in their prices. Pe: JY 1 
| 
200 em A nail 5 
CAN INCREASE UNLIKELY Price, No.| inedible tallow 
ngs Increased production of tin cans for o a = Svar a ae ee . 4s ° 
Civilian meat items is unlikely in the 1938 1939 1940 1941 1942 1943 1944 
® EXCLUDING WOOL GREASE 


near future, it was indicated recently 
by F. J. O’Brien, president of the Can 
Manufacturers Institute. “The can man- 
ufacturing industry is still neck-deep in 
te war,” O’Brien declared. “The war 
situation has not cleared to the point 
vhere we can foresee any increase in 
mm cans for the consumer in the im- 
mediate future.” 





y 16,1 
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Inedible tallows and greases have been in strong demand since the spring of 1941 for 
soap making and manufacture of special products used by war industries. Following a 
decline in output, stocks reached an exceptionally low level in mid-1943. But prices 
were prevented from rising by price ceilings, in effect since December 1941. A record 
high output in January-March 1944 restored inventories to approximately the pre-war 
level. Production of tallows and greases is expected to decline from the level of January- 
March, when hog slaughter was exceptionally large, but probably will remain above the 
1943 level throughout 1944 and 1945. (U. S. Department of Agriculture.) 





| The information below is furnished 


| The data listed below is only a brief 


| rect from Lancaster, Allwine & Rom- 
j mel by sending 25c for each copy de- 


RECENT PATENTS 


by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and or inventors. 


Complete copies may be obtained di- 


sired. They will be pleased to give 
you free preliminary patent advice. 














No. 2,350,912, METHOD AND 
MEANS FOR MOLDING AND PACK- 
AGING MOLDABLE PRODUCTS, pat- 
ented June 6, 1944 by Ray W. Marshall, 
Rittman, Ohio, assignor to Ohio Box- 
board Co., Rittman, Ohio, a corporation 
of Ohio. 











In packaging cheese and the like, so 
that several individual cheeses are con- 
tained in a package, the inventor pro- 
vides a container having compartments 
facing in opposite directions, which 
are filled from one side, closed, and 
then filled from the other side. 


No. 2,351,184, VEGETABLE OIL RE- 
FINING, patented June 13, 1944 by 
Paul D. Boone, Washington, D. C. 


To remove the gum portion from 
vegetable oils, such as those of cotton- 
seed, soybean and peanut, the inventor 
mixes an acid therewith, heats, cools the 
oil and centrifuges it. 


No. 2,351,806, COVER AND CAN 
HANDLING DEVICE, patented June 
20, 1944 by Willard S. Campbell, Hamp- 
shire, Ill., assignor, by mesne assign- 
ments, to Cherry-Burrell Corp., Chicago, 
Ill., a corporation of Delaware. 


‘Wee 
} : 703 s7 






i 


The machine is adapted to place cov- 
ers on open-mouthed cans, in a con- 
tinuous automatic process. 


~ 


Page 32 


No. 2,351,812, PACKAGE, patented 
June 20, 1944 by Reynolds Guyer, St. 
Paul, Minn., assignor to Waldorf Paper 
Products Co. St. Paul, Minn., a corpo- 
ration of Minnesota. 





33 


A separable line of connection crosses 
the upper wall of the carton, with a 
portion of the flap, comprising this 
upper wall, normally contacting the 
inner wall of a double-walled side of 
the carton. 


No. 2,352,229, COMPOSITION CON- 
TAINING ANTIOXIDANT, patented 
June 27, 1944 by Sol Shappirio, Wash- 
ington, D. C. 

This inventor employs a betaine (par- 
ticularly a fatty acid derivative thereof) 
as an antioxidant. 


No. 2,351,165 and 2,351,166, CAR- 
TONS, patented June 13, 1944 by Robert 
William Vergobbi, Quincy, Mass., as- 
signor to Pneumatic Scale Corp. Ltd., 
Quincy, Mass., a corporation of Massa- 
chusetts. 














These patents cover cartons having 
specifically closed end structures, with 
a tight seal of the outermost end flaps 
with the other end flaps. 


No. 2,350,366, MOISTURE-RESIS- 
TANT CELLOPHANE, patented June 
6, 1944 by James A. Mitchell, Kenmore, 
N. Y., assignor to E. I. du Pont de 
Nemours & Company, Wilmington, Del., 
a corporation of Delaware. 

For wrapping meat products, etc., 
the inventor provides a thin, flexible 
sheet, with a moisture-proof film com- 
prising this cementing material being 
cyclized rubber in which is incorporated 
0.5 to 50 per cent (based on the cyclized 













rubber) of phenol formaldehyde pipe, 
azine resin. 


No. 2,350,605, REFRIGERATQ) 
CAR, patented June 6, 1944 by Garth¢ 
Gilpin, Chicago, IIl., assignor, by megy 








































































































assignments, to Standard Railway WPE 

Equipment Manufacturing Co., a corp, up f 
ration of Delaware. kets 

sued 

: . , to li 

This system is adapted to nil abso 

cars having vertical flues and includy perm 

a structure partly surrounding the » week 

frigerant reservoir to form a cooling time 

chamber, with diverging ends, adjacen bulls 

the flues. heav 

No. 2,352,210. CHEESE FORMINg !sht 

METHOD AND APPARATUS, pu§ 2, 

ented June 27, 1944 by Norman Krai P#k 

Chicago, IIl., assignor to Kraft Cheey§ “?# 

Co., a corporation of Delaware. = 
mi 

wR 4 able 

4. - + ++ TI 

ual ae cleal 

weel 

sb Wit vali¢ 

Ae WW Ay WU lar 

~ L. e Peers befo 

. nd “anf ‘ [) po 

- oN LM heac 

6 2) i of r 

i 1,03 

slau 

1948 

A method is proposed which consists gyyj 

of forming the cheese into a thin shee,B reo 

slitting the sheet into ribbons of pre-® 541; 

determined width, guiding the ribbow® Jy, 

into relatively superposed assemble i 

relationship, and then cutting the first 


sembled ribbons transversely to fom 617 
a multi-ply loaf or brick of cheese. . 


sam 

No. 2,351,614, MEAT PROCESS ANDg {ar 

PRODUCT, patented June 20, 1944 y P 
0 


Claude H. Hills, Arlington, Va., av 
Halvar Orin Halvorson, St. Paul, Mim, 
assignors to regents of the University 
of Minnesota, Minneapolis, Minn, # 
corporation of Minnesota. 

In order to minimize acidity in mes 
carcasses, the inventors propose injet 
ing from 0.02 mg. to 1.0 mg. of epine 
phrine per kilogram of body weight ir 
to the living animal, thereby causitf 
depletion of tissue glycogen, and slaug) 
tering the animal after an interval @ 
from 1 to 4 hours. 
































BRITISH BACON RATION UP 


J. J. Llewellin, British food mini 
announced on July 11 that Engl 
bacon ration would be stepped up 
4 oz. to 6 oz. per week for the ei 
week period beginning July 23. 
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HIDES AND SKINS 
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WPB issues special permits to clean 

packer hide offerings—All mar- 
kets about sold up for month—Pack- 
ers clear June calf and kipskins at 


ceiling levels. 























Chicago 


PACKER HIDES.—Contrary to ear- 
lier expectations, cattle slaughter dur- 
ing June exceeded that of May. Ac- 
cordingly, the WPB late last week is- 
sued special permits for around 12,000 
P to 15,000 packer light native cows, to 
0 Tailway absorb the surplus hide offerings. These 
d_ include permits were filled promptly late last 
ng the mB week at full ceiling prices, at which 
a cooling time packers also cleared their June 
sy adjacent § pulls. Some unfilled permits calling for 

heavy native steers were filled out with 
PORMING§ light native steers, due to the small sup- 
'US, pat. ply of heavies, leaving all permits for 

packer hides well filled. The permits 
expire on July 15; present expectation 
in the trade is that next buying per- 
mits, covering July hides, may be avail- 
able on July 31. 

The larger outside packers had 
cleared their June hides earlier previous 
week, as soon as buying permits became 
valid; most of these hides move to reg- 
ular buyers and are usually lined up 
before the permits are released. 


Federal inspected slaughter of cattle 
during June reached a total of 1,002,875 
head, the second highest June slaughter 
of record, being exceeded only by the 
1,039,000 killed during June 1942; May 
slaughter was 989,457 head, and June 
: 1943 total was 707,905. Calf slaughter 
ch consists during June of 594,453 head set a new 
thin shee. reeord for that month; May total was 


ns of pe® 541,341, and 326,523 were killed during 
he ribbow# june 1943. 









































mt mms 











a Inspected cattle slaughter for the 
ng to fat frst six months this year totalled 
‘reese, 271,190 head, as against 5,042,667 for 


same time last year; calf slaughter so 
YESS ANDE far this year was 3,164,346 head, as 
10, 1944 yf Compared with 2,099,975 for same period 
, Va., and of 1948. In view of the plans of Gov- 
aul, Min.@ nment agencies to liquidate the pres- 
University it large cattle population during the 

Minn,, 4 





remainder of this year to a point in 
line with prospective feed supply, new 
records are expected during the Fall 
slaughter season. 


OUTSIDE SMALL PACKER.—There 
has been some shopping around by 
buyers of outside small packer hides in 
an endeavor to find light average lots 
for a few unfilled permits but the bulk 
of the small packers cleared their June 
hides previous week at full ceiling lev- 
els, 15c, flat, trimmed, for all-weight 
native steers and cows, and 14c for 
brands. Some heavy average hides are 
said to be still in the hands of dealers 
and upper leather tanners but these 
date back several months in some in- 
stances and will probably be disposed 
of quietly later on as heavy hides be- 
come scarce. According to trade re- 
ports, very few hides are still in origi- 
nal hands. 


PACIFIC COAST.—There has been 
further activity this week in the Pacific 
Coast market, involving several of the 
larger producers’ June productions of 
hides, which moved at the ceiling of 
13%c, flat, for steers and cows, and 
10c for bulls, f.o.b. shipping points, 
and market is said to be well sold up. 


FOREIGN WET SALTED HIDES.— 
Trading continues on a steady basis in 
the South American market, so far as 
hides moving to the United Nations are 
concerned. Early this week a total of 
about 10,000 hides were reported at un- 
changed prices. Later, buyers who act 
for both England and the States took 
6,000 LaBlanca, 4,000 Smithfield, 3,100 
Sansinena and 2,000 LaPlata standard 
steers, also 1,050 Smithfield light sound 
steers. England bought 20,000 Anglo 
sound steers and 1,000 reject steers; 
5,000 Argentine standard steers and 
1,000 LaPlata reject steers sold to the 
States. 


COUNTRY HIDES.—Country kill is 
limited at this season and most of the 
available offerings of desirable country 
all-weight hides moved previous week 
at the maximum of 15c flat, trimmed, 
or 14c flat, untrimmed, f.o.b. shipping 
points; glues are quotable 12@12%c, 





smal PATENTS © TRADE-MARKS ¢ COPYRIGHTS 
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. Inventions relating to 

. Inventions relating to new products. 

. Inventions relating to new processes and compositions of 
matter. 


Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


t and combinations thereof. 
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. Protect your trade-marks by registration in the United 
States Patent Office. 

. Copyright your new labels, display prints and advertising 
matter. 

We shall be pleased to advise you concerning the manner in which you 

can successfully secure any of this industrial protecti tioned 

above. We will send free, upon request, a copy of our booklet con- 

cerning patents, trade-marks and copyrights. 

LANCASTER, ALLWINE & ROMMEL 


468 BOWEN BUILDING WASHINGTON 5, D.C. 
Established 1915 


nn be wn-— 
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trimmed, and bulls sold at 11@11%c, 
trimmed. There has been some further 
inquiry in the market this week for 
light average hides running under 53 
lb. but reported activity has been very 
light. 


CALFSKINS. — One local packer 
cleared June calfskins at the close of 
last week, and further trading by the 
other three packers was scattered 
through this week. Market is firm at 
the ceiling level of 27c for heavies and 
23%c for lights under 9% Ib., and prac- 
tically all trading was done on the basis 
of New York selection and trim, at New 
York prices. Buyers are reported to 
have been fairly well satisfied with their 
allotments this month, but more skins 
could be used. 


City and outside city calfskins had 
been well cleaned up previous week, 
generally moving on New York selec- 
tion. On a per pound basis, market is 
quotable strong at 20%c for 8/10 Ib., 
and 23¢ for 10/15 lb. Country calfskins 
cleared readily at 16c for 10 lb. and 
down, and 18c for 10/15 lb. City light 
calf and deacons are salable at $1.43, 
selected. 


KIPSKINS.—One packer moved June 
kipskins at the close of last week and 
the other three packers cleared June 
production this week. Market is strong 
at 20c for 15-30 lb. natives and 17%c 
for brands; but, aside from some heavy 
kips booked to tanning accounts, sales 
are being made usually on New York 
selection. 


Collectors cleared their holdings of 
kipskins previous week, as soon as per- 
mits were valid. Market is quotable at 
18c for 15-30 lb. natives and 17e for 
brands, but bulk of trading is on New 
York selection. Country kips were 
cleaned up at 16c, flat, f.o.b. shipping 
point. 


All packers cleared their June slunks 
this week at ceiling prices, regulars at 
$1.10, flat, and hairless at 55c, flat. 


SHEEPSKINS.—Dry pelts are quot- 
able 26@26%c per lb., del’d Chgo., with 
sales reported at the inside figure. Fed- 
eral inspected slaughter of sheep and 
lambs during June set a new record for 
the month, with 1,822,971 head reported, 
as against 1,693,888 for May, and 1,593,- 
675 for June 1943. Production of packer 
shearlings has eased off from the peak, 
with the Texas section the first to show 
any marked decline. However, the mar- 
ket eased off slightly further this week. 
Three cars of packer shearlings sold at 
the opening of the week at $1.30 for 
No. 1’s, 90c for No. 2’s and 70c for 
No. 3’s, steady prices for that seller; 
sales were reported in another quarter 
at 5c less for the three grades, and 
two cars moved at $1.20 for No. 1’s and 
85c for No. 2’s, with No. 3’s reported 
salable at 60c. Small packer shearlings 
are moving slowly and usually quoted 
around 90@95c for No. 1’s, 60@65c for 
No. 2’s, and 40@45c for No. 3’s, al- 
though more is asked in some quarters. 
Production of pickled skins is still lim- 
ited but will be expanding shortly; de- 
mand continues strong for sheepskin 


leather and pickled skins are in demand 
at full individual ceilings by grades, 
with market usually quoted $7.75@8.00 
per doz. packer production sheep and 
lamb skins. Spring lamb pelts are 
quotable around $2.75 per cwt. live- 
weight basis for westerns, $2.35@2.50 
for Texas, and $2.00@2.25 per cwt. for 
Kentucky and Tennessee pelts, with a 
fair inquiry reported. 


New York 


PACKER HIDES.—The New York 
packer hide market is well sold up to 
the end of June, with full ceiling prices 
paid on all selections and permits all 
said to have been filled. 

CALFSKINS.—The New York collec- 
tors cleared the bulk of their accumula- 
tion of calfskins last week at full maxi- 
mum prices; 3-4’s sold at $1.15, 4-5’s 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s $3.55, 
12/17 kips $3.95, and 17 lb. up $4.35. 
The packer calf market was active this 
week and has been well cleared of June 
production; 3-4’s sold at $1.25, 4-5’s 
$1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 


RATION CHECK PROCEDURE 


With the exception of primary dis- 
tributors in each rationing program, 
ration bank depositors no longer need 
have ration bank checks certified, OPA 
said this week. The change becomes 
effective July 15. Specifically, those 
who will continue to use certified ration 
checks are primary distributors of sug- 
ar, meats and fats; processors and 
country shippers of processed foods, 
licensed distributors of gasoline, pri- 
mary suppliers of fuel oil and manufac- 
turers of rationed shoes. 


CHAIN STORE SALES 


Kroger Grocery & Baking Co., for the 
24-week period ended June 17, showed 
a net profit of $2,291,280, equal to $1.25 
per common share, C. M. Robertson, 
president, disclosed recently. This com- 
pares with earnings.of $2,354,859 or 
$1.28 a share in the corresponding first 
half of 1943. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The entire provision list was on the 
firm side as the week closed. Many 
items were salable in small lots but 
offerings were absent. Chicago hog 
prices were steady to 15c lower. 


Cottonseed Oil 


July 14.30n; Oct. 13.90n; Dec. 13.60n; 
Mar. 13.80 to 14.00; May 13.65 to 13.95 
and no sales. 





CHICAGO HIDE QUOTATIONS 











PACKER HIDES 


Week ended Prev. Cor. week, 

July 14, '44 week 1943 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt 4 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @14 @14 @14 
Ex-light Tex. 

GEES. ccccccce @15 @15 @15 
Brnd'd cows... @14% @14% @14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 @12 @12 
Brnd’d bulls... @l1 @l1 @ll 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... @2w @20 @20 
Kips, brnd’d... @17% @17T% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Branded all-wts. @il4 @l4 @i14 
Nat. bulls..... @11% @11% @11% 
Brnd'd bulls... @10% @10% @10% 
Calfskins ..... 20% @23 20% @23 20% @23 
Kips .cccccccce @18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris.... @55 @55 @55 

All packer hides and all calf and kipskins quoted 


on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 @15 
Hvy. cows..... @15 @15 @15 
BES cccccccee @15 @15 @15 
Extremes ..... @15 @15 @15 
Bulls .ccccccoe @11% @11% 10 @10% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @1 


6 @16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..1.20@1.30 1.25@1.30 @2.15 
Dry pelts...... 26 @26% 26 @26% 29 @29% 





FDA Purchases and 
Announcements 











LARD.—The CCC this week notified 
packers that contracts already made 
for lard in drums will utilize all the 
steel that has been allocated for this 
purpose and that prospects are not good 
for additional allocations. However, by 
the time shipments have been made 
against the contracts now in foree, 
production of lard will probably be re. 
duced and buying by the CCC will also 
be lighter. 

The only buying scheduled to be done 
for the future, and until further notice, 
is in 37-lb. tins, but relatively small 
quantities will be taken. Beginning with 
deliveries to be made in the last half 
of August, consideration will be given 
to P.S. lard (lecithin added), chilled 
over the roll and filled in standard 
specification 56-lb. wooden boxes. The 
buying will probably be confined to the 
midwest area, and perhaps at prices 
under those recently paid for lard in 
drums. 

PURCHASES. — During the week 
ended July 8, purchases by the CCC 
included 41,000 lbs. frozen pork; 270,000 
Ibs. cured pork; 3,370,000 lbs. canned 
meats; 9,895,000 Ibs. lard, and 183,00 
bundles, measuring 100-yards each, of 
hog casings. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 6, 1944, were 5,198, 
000 lbs.; previous week, 5,029,000 Ibs.; 
same week last year, 2,846,000 lbs,; 
Jan. 1 to date 160,158,000 lbs.; a year 
earlier, 156,156,000. 

Shipments of hides from Chicago for 
week ended July 6, 1944, were 4,151; 
000 lbs.; previous week, 4,419,000 lbs.; 
same week last year, 3,221,000 Ibs.; Jan. 
1 to date, 115,826,000 lbs.; for the same 
period in 1943 shipments amounted t 
125,384,000 Ibs. 














OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 


















The National Provisioner—July 15, 194 





t 





1 OF 














LIVESTOCK MARRETS 24200 tw 































































































id P 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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\IVESTOCK ORDER BUYING CO. 


South St. Paul, Minn 
Billings, Mont 





West Fargo, N.D. 










For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA PROFITS 


INTO U. S. WAR BONDS/ 








FORT WAYNE, IND. DETROIT, MICH. 

DAYTON, OHIO LOUISVILLE, KY. 

LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO) 8=—- NASHIVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 








KENNETT-MURRAY 


tives TOCcn« 










sUuUYTING SERAvVICE 








WE KNow what you’re up against, try- 
ing to issue uniforms to a bunch of 
rookies! You don’t mind the size 38 
who wears size 9 shoes. But that big 
6 ft. 7 in. bruiser who weighs 340—man, 
oh, man! Or the squirt who wears a 54% 
shoe—they drive a guy to distraction! 





And in the salt business we’ve got to 
“fit” the salt to the job. Butter makers 
don’t want large, slow dissolving crys- 
tals in Butter Salt. We remove the “‘big 
ones” so completely, you won’t find 
even a trace on a 28-mesh Tylor screen. 
But they don’t want fine dust, either, 
to cause pasting in the churn. Diamond 
Crystal Butter Salt contains only 3% 
of particles small enough to pass 
through a 65-mesh screen! 





Yes, it’s just as exacting for a salt pro- 
ducer to remove over-sized and under- 
sized salt crystals . . . as for the “top 
kick”’ to take care of his over-sized and 
under-sized rookies. If we know the 
average “top kick,” however, he gets 
results and so do we at Diamond 
Crystal. That’s why you can be sure 
of clean screening whenever you specify 
Diamond Crystal. Take your choice of 
grade or grain— it’s tops by actual tests! 





NEED HELP? HERE IT 18! 


If you have a salt problem, let our 
Director of Technical Service help! Just 
address him in care of Diamond Crystal 
Salt, Dept. I-2, St. Clair, Michigan. 


DIAMOND CRYSTAL 
SALT 


ALBERGER 
PROCESS 








New Institute Booklet 
Analyzes Hog Situation 


The American Meat Institute has 
launched a comprehensive program de- 
signed to correct the misinformation 
and misunderstanding existing among 
hog producers and others interested in 
the swine industry about the circum- 
stances prevailing in the marketing of 
hogs during the spring and early sum- 
mer of 1944, 

In a 16-page pamphlet entitled “Facts 
on Recent Hog Prices,” the Institute 
sets forth the principal factors that have 
tended to depress prices of hogs, espe- 
cially the heavier weights, during these 
months. 

A press release containing facts re- 
garding the hog situation, based on in- 
formavion contained in the pamphlet, is 
also being sent to farm editors of news- 
papers, to county weeklies in 13 Corn 
Belt states and to radio stations broad- 
casting agricultural news. 


The important reason for hogs 
weighing more than 270 lbs. not bring- 
ing the same price as hogs within the 
support range of 180 to 270 lbs., the 
Institute states, is that many pork prod- 
ucts, especially those from the heavier 
hogs, are selling below OPA ceiling 
prices. 

Among factors analyzed by the In- 
stitute in its review of the hog situation 
are OPA’s establishment of wholesale 
ceilings on pork products at a basis 
of around $13.75 per cwt.; WFA’s re- 
duction of its buying price on lard by 
80c per cwt. below OPA ceiling levels; 
unprecedentedly heavy pork processing 
accomplished under great difficulties 
during the first half of this year; the 
large numbers of hogs held over by 
packers and processed at overtime 
rates; the government’s corn freeze 
order, and the light demand for cer- 
tain pork cuts. 

The Institute recommended that 
farmers examine their invoices from 
the sale of hogs to determine whether 
their animals went to reputable meat 
packers or to other buyers. 


NEW TRUCKS, TIRES NEEDED 
FOR LIVESTOCK TRANSPORT 


Unless new trucks and new tire re- 
placements are made available soon in 
adequate quantities, livestock truck 
transportation will not be able to con- 
tinue at its present level, according to 
R. C. Ashby, chief in livestock market- 
ing, University of Illinois College of 
Agriculture. A survey of 485 trucks in 
the Chicago and Peoria livestock mar- 
kets by Ashby disclosed that 16 per cent 
of the trucks are not expected to re- 
main in service beyond six months, and 
an additional 46 per cent may not be 
serviceable within a year. His study also 
indicated that 33 per cent of the trucks 
will need tire replacements within three 
months, and another 30 per cent within 
six months. 


WIDEN BLAND LARD MARKET 


Swift & Company’s new type blanj 
lard, which keeps fresh without refrig. 
eration and has no distinctive flavor 
odor, was introduced to the St. Louis 
market recently by M. Z. Irish, map. 
ager of Swift & Company’s Nationg} 
Stock Yards, Ill., plant. Dr. H. C. Blac 
of the company’s Chicago research labo. 
ratories discussed the scientific back. 
ground and nutritive properties of the 
product, stating that the addition of 
minute quantities of a vegetable syb. 
stance, known as gum guaiac, proteets 
the lard’s natural advantages and a 
the same time keeps it fresh when ey. 
posed to air without the necessity of 
refrigeration. 


MORE CANADIAN LIVESTOCK 


The December livestock estimates 
of cattle and sheep numbers in Canada, 
recently released, show substantial ip. 
creases compared with 1943. Cattle in. 
creased about 8 per cent above the 
preceding year and sheep 10 per cent. 
An accurate comparison with pre-war 
figures is not available, as the annual 
estimates have not yet been adjusted 
to the 1941 census. Judging from the 
1941 census returns, however, annual 
estimates prior to census were some 
what too high. December estimates show 
that there were 9,500,000 cattle in Can- 
ada at the end of last year and over 
2,600,000 sheep. 








Wanted: 
MEAT PACKING PLANT 
OFFAL SPECIALIST 


National organization has unusual op- 
portunity for man who can supervise 
the processing and disposition of meat 
packing plant offal to recover the great- 
est values. This position is permanent, 
with headquarters on Pacific Coast, 
and offers appropriate salary and at- 
tractive future. Preferred age 35-45. 
Send letter giving complete details 
concerning age, draft status, family, 
education, and employment record. 
Replies held confidential and, if de- 
sired, may be made through third party. 


Address Box 734 


THE 
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(soft and oily 
pot quoted) : 
paRROWS AND GILTS: 


Chicago Nat. Stk. Yds. 


Good and choice: 











Medium : 
100-220 ....-+++- 12.00-13.25 12.00-13.50 
sows: 
Good and choice: 
70-300 85 =11.65-11.85 
900-330 .7% 11.65-11.85 
330-360 7 11.65-11.85 
360-400 65 = 11.65-11.75 
Good: 
Yee 11.50-11.60 11.65-11.75 
MOBO .nnereees 11.40-11.50 11.65-11.75 
Medium : 
250-550 10.25-11.25 10.25-11.60 
ughter Cattle, Vealers, and Calves: 
STEERS, Choice: 
g- 900 ....... 16.50-17.25 16.00-16.75 
900-1100 ....... 16.50-17.40 16.25-17.00 
1100-1800 ....... 17.00-17.40 6.50-17.00 
1900-1500 ....... 17.00-17.40 16.50-17.00 
STEERS, Good: 
10- 900 ......-. 15.25-16.50 14.50-16.00 
900-1100 ..15.75-16.75 15.00-16.25 
1100-1800 ...... 15.00-17.00 15.25-16.50 
1900-1500 ....... 15.75-17.00 15.25-16.50 
STEERS, Medium: 
Pn osaéewe 12.00-15.75 12 15.00 
1100-1300 ....... 12.25-15.75 12.25-15.25 


STEERS, Common: 


700-1100 ....... 10.00-12.25 10.00-12.25 

HEIFERS, Choice: 
evecese 16.25-16.75 15.50-16.50 

800-1000... 1. 16.25-17.25 15.50-16.50 
STEERS, Good: 

600- 800 .15.00-16.00 13.75-15.50 

800-1000 .15.25-16.25 14.00-15.50 
STEERS, Medium: 

W0- 900 ....... 10.50-15.00 10.50-14.00 
STEERS, Common: 

00-900 ....... 8.50-10.50 8.00-10.50 
COWS, All Weights: 

BE sasccecesses 11.00-13.00 

Medium ........ 9.00-11.00 

Cutter & com.... 7.00- 9.00 

EE cevescces 5.50- 7.00 





BULLS (Yigs. Excl.) : 
Beef, good...... 2.00-14. 
Sausage, good .25-12 
Sausage, medium. 9. 









Saus., cut. & com 7.50- 9.25 7.50- 9.25 
VEALERS: 

Good & choice...14.00-15.00 12.75-14.00 
Common & med.. 8.00-14.00 10.25-12.75 
Call, 75 Ibs. up.. 6.00- 8.00 6.00-10.25 
CALVES, 500 Ibs. down: 

Good & choice. ..12.00-13.00 11.00-13.00 
Common & med.. 7.50-12,00 8.00-11.00 
eye 6.50- 7.50  6.00- 8.00 
Maughter Lambs and Sheep: 

tod & choice...14.50-15.00 13.50-14.50 
Medium & good. .12.25-14.00 11.75-13.25 
Common ........ 10.00-11.75  9.00-11.50 


LAMBS, (Shorn) : 





MEY QNORB. oc cae cccs § sosesece 

Medium & good.. ........ 

4. WETHERS: 

Good & choice. ..12.25-13.00 ......... 

Medium & good. .10.50-12.00 

‘WES: 

Good & choice... 6.00- 6.25 4.75- 5.50 
mon & med. 4.50- 5.75 3.00- 4.50 


Omaha 


11.50-12.50 
12,25-13.50 
13.45-13.60 
13.45-13.60 
13.45-13.60 
13.45-13.60 
12.85-13.45 
12.65-13.10 
12.50-12.85 


11.25-13.00 


-11.75 
11.50-11.75 


10.75-11.65 





5.75-16. 

3. 25-17.06 
16.50-17.25 
16.50-17.25 





wre 

Maoh 

Z to 
ou 
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11.00-13.50 
8.00-11.00 
6.50- 8.00 
14.2 15 


12.50-13.25 


11.25-12.25 
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Kans. City 
ii 

1: -13.50 
13 -13.60 


13.50-13.60 
13.50-13.60 
13.50-13.60 
12.90-13.50 
12.75-13.10 
12.65-12.90 


11.75-13.40 


11.60-11.75 
11.60-11.75 
11.50-11.65 
11.50-11.65 
11.40-11.60 
11.40-11.60 


11.25-11.65 








0-16.25 





-16.50 


13.25-15.50 
13.50-15.50 


10.00-13.50 


7.75-10.00 


11.50-12.50 
10.00-11.25 


on 


83 
Im 
be 


Livestock prices at five western markets, Thursday, July 13, 
y44, reported by U. S. Dept. of Agriculture, Food Distribution 


St. Paul 





.60 only 


12.25-13.25 


1.65 
1.60 
50-11.60 
1.60 


11.50-11.55 
11.40-11.50 


11.00-11.25 


15.75-16.75 
16.00-16.75 
16.00-17.00 
16.00-17.00 


-16.00 
-16.00 
-16.00 
25-16.00 


11.25-14.25 
11.25-14.25 


9.00-11.25 


5.00-16.00 
5.00-16.25 


8.50-10.75 
10.25-12.50 
9.00-10.25 
6.25- 9.00 
5.00- 6.25 
11.25-12.75 
9.50-10.50 
9.00- 9.50 
6.75 


12.00-14.00 
7.50-12.00 


HOMAS TRUCK 
of Keokuk 





AK @@) [UNG JRUCKS 


@ Removable Jak-Tung lifts and moves truck 
@ Jak-Tung platforms to store and carry 
loads 
@ One Jak-Tung serves many platforms 
@ Jak-Tung is simple, safe and easy to raise 
and lower 
@ Speedy, flexible and efficient in operation 
@Sizes, types and capacities for most uses 
@ With or without “Job-Suited’”’ Superstruc- 
tures 
Put your plant on wheels—save men, save time. Use 
the Jak-Tung way to avoid rehandling of loads. One 
Jak-Tung serves many trucks. The No. 125 steel 
frame Jak-Tung truck is available in 8 platform sizes, 
with semi-steel or rubber wheels. Capacities 1760 
Ibs. to 3500 Ibs. Welded steel angle frame. Hardwood 
deck. Shown with No. 102R Jak-Tung. Molded-on 
rubber tired, Hyatt bearing wheels. Simple, safe, 
easy lift and easy swivel. One serves many trucks. 
Write for New Catalog No. 43 





















410 MISSISSIPPI RIVER, KEOKUK, IOWA 




















SAVE STEAM, POWER, LABOR 
MeM HOG 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 














In lowering the cost of 
your finished product, 
investigate the new 
M & M HOG. There's 
a size and type to meet 
| yourneed. Write today! 


Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture 
power and labor . . . increases the capacity of the melters. if you are interested 


intent. Greatly reduced cooking time saves steam, 








MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 











| THE 
CASING HOUSE 


Berarn. Levis Co., inc. 


MEW yoRK 
BUEMOS AIRES 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
1 Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 































HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


| BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 








































Superior Packing Co. 
Quality 


Price Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 
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Partridge 


PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 







































Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 16 centers 
for the week ended July 8, 1944. 


























CATTLE 

Week Cor. 

ended Prev. week, 

July 8 week 4 
Chicagot ..... 16,553 24,889 15,346 
Kansas City... 13,958 23,407 9,656 
Omaha® ...... 4,738 17,085 15,938 
East St. Louis. ..... 3,746 1,247 
St. Joseph.... 6,466 8,169 4,785 
Sioux City.... 6,685 8,110 10,367 
Wichita*® ..... 4,836 3,813 1,100 
Philadelphia .. 1,732 2,039 1,295 
Indianapolis .. ..... 1,988 ,204 
New York & 

Jersey Oity 87 9,768 - 
Okla. City* 10,231 15,758 3,168 
Cincinnati ... 3,426 4,533 2,110 
Denver ....... 4,778 8,180 3,379 
St. Paul 9,584 11,352 9,510 
Milwaukee 8,013 2,465 2,613 

Total ...... 104,878 155,302 95,312 

*Cattle and calves. 

HOGS 
108,155 134,677 103,891 
42,739 y 53,483 
,669 65,879 55,982 
East St. Louis* 7, 112 96,547 76,590 
St. Joseph.. 25,382 35,063 30,837 
Sioux City.... : 31,290 41,582 36,665 
Wichita ...... 5,607 204 6,589 
Philadelphia .. 13,047 14,995 11,562 
Indianapolis .. ..... 28,512 22,840 
New York & 

Jersey Oity. 42, = 50,485 42,046 
Okla. City..... 12,534 16,708 12,793 
Cincinnati .... 15'510 18,352 17,646 
Denver ....... 15,442 28,626 15,236 
i. Ble ceces 29,650 7,739 40,949 
Milwaukee 8,115 39,575 7,652 

Beted cccsed 476,413 648,723 534,761 


‘Includes National Stock Yards, E 
St. Louis, Ill., and St. Louis, Mo. 








SHEEP 

Chicagot ..... 1,989 4,889 6,116 
Kansas City... 33,395 23,999 29,371 
Omaha ....... 25,879 25,423 18,981 
East St. Louis. ..... 26/916 26,351 
St. Joseph.... 

Sioux City. \ 585 
Wichita ..... 908 m 32 
Philadelphia .. 2,527 3,163 3,615 
Indianapolis .. ..... 2,937 1,225 
New York & 

Jersey City. 4 60,140 49,390 
Okla. City.. 6,424 5,262 
Cincinnati ... 2,200 ..... 1,981 
Denver ... ° 12,341 5,447 
Ce BOM cccce 3,532 3,053 
Milwaukee 410 

WN cease 158,664 198,365 173,279 


tNot including directs. 





NEW YORK LIVESTOCK 

Livestock prices at Jersey 
City, July 10, 1944, as re- 
ported by the Office of Dis- 
tribution: 


CATTLE: 
BCOOTS ncccccccccccccs unquoted 
Cows, med. & 12.25 
Cows, cut. & com..... 8.00@11.50 
Cows, canner ........ 6.00@ 7.00 
Balls ccccccvccccccece unquoted 
CALVES: 


Vealers, gd. & ch..... - RT Oe 
Vealers, med. & gd... ements «4 
Calves, gd. 14.50 


Calves, com. & med. 11.00 
HOGS: 

Gd. & ch., 160-180. - SUB. 0G 18 90 

Gd. & ch., 180-210 ° J 

Sows, good, 350-Ib.... 10.00@10.75 
LAMBS: 

Med. to ch., spr...... $16.00@16.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended July 8, 1944: 

Cattle Calves Hogs*® Sheep 


Salable .... 682 1,825 2,719 3,920 
Directs incl.5,617 13,575 23,728 47,737 


Previous week : 


Salable .. 870 1,253 8,357 1,511 
Directs 


incl. ...4,746 13,075 28,695 62,874 
*Including hogs at 3lst street. 
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CORN BELT DIRECT 
TRADING 


(Reported by U. 8. Depa 
Agricultare, Food Distribetiat 
Administration.) 


Des Moines, Ia., July 1; 
At the 19 concentration y, 
and 11 packing plants ; 


purcbat 

princi 
ding Si 
ed to 
JONER. 









Iowa and Minnesota, prigg of 
were reported to be steady oN 
10¢ higher. Total: 
074 he 
Hogs, good to choice: 
SE $10.75@18, 
EE icednadcascee 13.20@18, 
Ss aig casann 11.85@13, 
SE OR snaiacnaenns 11.10@1) gp rmour- 
indahy « 
Sows: wift 
270-400 Ih.....0cccccee $11.00 ae 
400-450 Ib............ 10-906? 


thers 

Receipts of hogs at Conf tual. 
Belt markets for the wee 
ended July 13: 


Same Day 

Last meet .. 
ge See 38,400 sien 
fF Sea 42,000 rr ae 
Tuly 10.... cece. 41,300 36,10 
BE iia ace pao siean 33,000 Holidays 2!#! - 
DUET Bhrocecccccccs 34,800 34,70 Not in 
PE Bivcccvccovess 35,900 od 6,14 


adahy 
rmuur 


RECEIPTS AT CHIEF B 
CENTERS i 


Total 


Receipts at leading mar- 
kets for the week ended July 
8 were reported to be as fo. 


lows: Armour 












Wilson 
nhers 
AT 20 MARKETS, 
WEEK Total 
ENDED: Cattle Hogs Shep 8 vi i: 
July 8... Bheep bn 
July 1 
Year ag 
1924 
1941 ....... 
wahy 
AT 11 MARKBTS, ann- 
WEEK ENDED: Hogs & Ostert 
| ee 374,00 id 
OOOO 506,000 uation 
BE MR potters exackinnee 446,00 ers 
BED coccccccccccccceseoeccess 366, 
BEER, seiecdsscsvbacsaceetan 337,00 Total 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Shep 
July 8.. 142,000 306,000 181,00) 
July 1. 174,000 444,000 242,005, 
Year ag 128,000 389,000 151,00 
1942 .. 150,000 316,000 187,08. 
er 135,000 287,000 148,008 





INSPECT KENTUCKY 
SHIPMENTS ahs 


The state highway patrd 
of Kentucky will hencefortl 
inspect arriving truck ship 
ments of livestock as a meal 
of preventing diseased alifjvn, 
mals from entering the sta 
it was announced at a me 
ing of the Kentucky agrict 
tural board. Action was ais 
taken to decrease the losse 
of farmers by ordering live 
stock yards to disinfect pel 
loading chutes and othe 
places where cattle are née 
two days before each sae. 
day, with a disinfectant ti t 
has the approval of @ 
United States Bureau of A! 
mal Industry. 





Total 





Total 

















DIRECT PACKERS' 


IG 


Derartawat i rgchases of vestock 3 
on.) 







» July t jONER. 








PURCHASES 


packers 


cipal centers for the week 
pe terday, July 8, 1944, as re- 
oi to THE NATIONAL PROVI- 


a + 
saa CHICAGO 
P nts j Armour, 9,745 hogs; Swift, 3,885 
Ota, 1) - Wilson, 3,537 hogs; Western, 
: Agar 7,620 hogs; Ship- 
Ee Steady t 4 Others, 28,3: 









: 16, >; 3,506 
74 hogs; 1,989 sheep. 


$10.79 KANSAS CITY 
— ¥ 1, Cattle Calves Hogs 







1,238 4,821 
r. 2 ’ 
pny . 2.000 11h 2.224 
wit... 935 1,530 3,326 
en. OFF 533 2,646 
14. aan. 1,002 .... as 
+ 10.9011) ‘ 7 1,718 





pers .. 6,210 7 





Total 13,505 4,423 14,735 





zs at 
the wee 





8T. JOSEPH 





















58 hogs 


calves; 


Sheep 

7,957 
4 
9 
3 








20,304 





Cattle Calves Hogs Sheep 
8 
Sm. 599 10,082 8,003 
00 630 9,327 3,466 
00 Ho, f 3 1,087 3,111 
4 a Total . 6,561 1,232 20,446 14,580 
00 %, : Not including 229 cattle, 5,299 hogs 
00 38, of 6140 sheep bought direct 
SIOUX CITY 
= Cattle Calves Hogs Sheep 
wahy . 1,929 61 8,515 
rour . 2,034 29 «869,640 
CHIEF Britt .- 1.800 88 5,153 rT 
hers . 259 odes hes wos 
Ss hippers 6,139 ; 5,122 , 115 
P Total .12,161 178 28,430 6,697 
ding mar. 
ended July OKLAHOMA CITY 
) be as fol. Cattle Calves Hogs Sheep 
Mrmour . 3,007 1,765 2,6 1,745 
Wilson . 3,288 1,828 2 1,573 
Mhers .. 248 5 5S3 , 
Total . 6,633 3,598 5,956 3,318 
logs Shes Net including 6,578 hogs and 2,418 
0,000 288,00Ebep bought direct. 
5,000 440,00 
oes ane WICHITA 
1,000 241,00 Cattle Calves Hogs Sheep 
Waby . 1,505 1,625 4,882 1,903 
"on 
Hogs & istertag 122 iisician 61 
id... 9s - 634 
oe fower 5G .... me oes 
voces Meets .. 2,337... 347 83 
pooceed 000 — 4 pre 
agile ee Total . 4,118 1,625 5,954 1,986 
FT. WORTH 


Cattle Calves Hogs 





logs §=—_- Sheep 196 
6,000 2'357 
4,000 — 
p,000 ogg 
6,000 +4 aoe 
Y ity .. 485 15 606 
7,000 Rsenthal 188 e 


Total . 6,165 3,725 5,447 
DENVER 


Cattle Calves Hogs 


TUCKY Armour . 1,022 342 5,121 


wift 970 176 =, 187 
TS idaby 469 108 3,474 
thers =. 1,555 275 2,122 
vay patrol 901 16,904 


Total . 4,016 


henceforti 


ruck ship ST. PAUL 


as a meal Cattle Calves Hogs 

ie mour . 1.584 2,271 12,531 
eased all odaby 854 790 tin 

tem rift 2.811 2.866 17,119 
; the stategn 5.579 1118 |... 
at a mee . - —— 
Ly agricul tal 10.828 7,045 29,650 
nh was 





OMAHA 







the losse Cattle and 

ering li et 

ifect per 9.779 
nef . 6,471 

ind 0 e+ 5428 

> are Neldgptters _. ; we 12,895 






each sal 

ctant thee’: Greater Omaha Pkg., 100; 

1 of ¢ Hifman, 62: Rothschild, M. 
a John Roth, 199; South 

au of Anis, 460 

Total: 12,745 cattle and 

MAST hogs; 6,048 sheep. 

























; 16, 1 





Sheep 


27,735 
24,848 


52,583 


Sheep 


1,513 
412 


3,934 
Sheep 
651 
1,320 


2,476 
Sheep 


745 


“attle and calves: Kroger Pkg., 
Pp»; Nebraska Beef, 513; Eagle Pkg., 


George 
& Sons, 
Omaha 


calves; 





CINCINNATI 

Cattle Calves Hogs Sheep 

Se oe. ote eee cece 448 
Kahn's . 540 77 6,041 2,471 
Lohrey . 14 eece0 388 ence 
Meyer . 12 7 3,800 wens 
Schlachter 196 185 eaee 70 
Schroth . 13 _— 2,921 cane 
Stegner . 276 223 rr 36 
Others .. 1,167 P58 661 226 
Shippers 24 379 3,229 3,312 
Total . 2,222 1,822 17,649 6,563 





Not ineluding 2,041 cattle and 511 
hogs bought direct. 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

July 8 week 1943 
Cattle 165,100 106,169 
Hogs 432,285 343,926 






Sheep 152,087 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 









RECEIPTS 
Cattle Calves Hogs Sheep 
July 7 1,952 518 17,721 4,546 
July 8... wi b, 5,115 1,450 
July 10 22,977 3,580 
July 11 27,23) 5,162 
July 12 23,053 4,350 
July 13.. 24,000 6,000 
*Wk 
so far.41,426 98,160 19,092 
Wk. ago.34,494 109,454 32,323 
1943 ....40,996 102,587 24,066 
1942 . 84,171 78,060 30,759 





*Including 1,614 cattle, 728 calves, 
24,149 hogs and 12,621 sheep direct 
to packers. 








SHIPMENTS 
Cattle Calves Hogs Sheep 
July 7 63 1,480 
July 8 see jana “ene 
July 10 146 1,939 65 
July 11 139 1,553 49 
July 12 61 742 pane 
July 13 100 1,500 500 
Wk 
so far.17, 30% 446 5,734 614 
Wk. ago 517 9,489 365 
Be saws 418 10,482 130) 
1942 . 368 869,358 1,215 


JULY AND YEAR MOVEMENT 


July-—— 

1944 1943 
Cattle 81,573 60,074 
Calves 9,200 9,511 
Hogs 191,427 182,814 
Sheep . 50,800 58,340 

———Year—— 

1944 1943 
Cattle 1,227,894 1,030,152 
Calves ‘ ° . 120,671 102,269 
Hogs 3,793,321 2,996,664 
Sheep 997,635 1,088,622 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi 
eago packers and shippers, week 
ended Thursday, July 13: 
Week ended Prev. 
July 13 week 


Packers’ purch... 72,857 51,881 
Shippers’ purch.. 7,214 8,718 
TOO .cccccces 80,071 60,599 


PACIFIC COAST LIVESTOCK 

Receipts for five days end- 
ed July 8: 

Cattle Calves Hogs Sheep 

Los Ang....6,999 1,112 3,174 1,398 


San Fran... 996 t , 788 
Portland ...1,315 


PIGSKIN LEATHER 
ORDERS 


Recent amendments to the 
shoe order M-217 have 
brought about cancellations 
in orders for pigskin leather 
from shoe manufacturers, it 
was reported recently. 
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HYGRADE’s 


Tank urt, . 


Nat yu 


71 \ 


HYGRADE'S 


Famous 
Corned Beel 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York. N.Y 


























The Original Philadelphia Scrapple 


ohnJ.Felin&Co., inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 























THEE. KAHN’SSONSCoO. 


CINCINNATI, O. 


*“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave. 
WASHINGTON 4--Clayton P. Lee, 1108 F. St. S.W. 
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STOCKINETTE BAGS 
PROTECT BEST 
BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 


WESTON 


| TRUCKING & FORWARDING CO. 


































Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 














COOLING & FREEZING UNITS 





a oe 











8.A.1. EST. 13 
PHILADELPHIA BONELESS BEEF CO. 
ss 223 Callowhill Street Philadelphia 23, Pa. 
, RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 














GRIND YOUR BY-PRODUCTS 
The Profitable 
Gruendler Way 





Le a 


“Our 59th Year” 


GRUENDLER 


CRUSHER ad PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 








MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration.) 


WESTERN DRESSED MEATS 
New York Phila. Bost, 
il 







STEERS, carcass Week ending July 8, 1944...... 4,473 1,741 
Tee. SOc scccescees ‘ 6,719 1,137 
Same week year ago....... . 3,459 857 
COWS, carcass Week ending July 8, 1944...... 2,104 200 
Week previous........... 1,886 1,406 
Same week year ago..... —— 836 363 
BULLS, carcass Week ending July 8, 1944 444 7 
ee 455 454 
Same week year ago...... 30 4 
VEAL, carcass Week ending July 8, 1944...... 6,034 1,393 ta 
Week previous........... . 7,250 860 
Same week year ago...... , 5,002 560 


LAMB, carcass Week ending July 8, 1944 15,367 8,300 gy 
Week previous........ 23,724 11,856 129 
Same week year ago...... 12,910 6,149 8.9 SALE? 

































































MUTTON, carcass Week ending July 8, 1944 6,600 2,454 gy Park Be 
Week previous........... 5,187 1,392 ine... 
Same week year ago 4,043 505 POR 8A 
‘ } cae ‘ 04: 505 LB ootal 
PORK CUTS, Ibs. Week ending July 8, 1944 563,529 483,012 lj — 
Week previous....... 2,214,498 120,06 | 
— 
Same week year ago..... 1,906,313 323, 
BEEF CUTS, Ibs. Week ending July 8, 1944 435,865 s0éeee ae U 
Week previous.. é 369,072 ‘ ) 
Same week year ago....... 105,105 nn) Bes 
one ft. 
LOCAL SLAUGHTERS 5 Ham 
CATTLE, head Week ending July 8, 1944...... 8,878 10 Sauss 
WOE § BOOUIIE 60k isccevss 9, 768 i Steel 1 
Same week year ago.... 7,606 ) Paune 
CALVES, head Week ending July 8, 1944..... 10,618 1,997 Steel we 
WEEE BONTE 6 ccccccsss i 11,770 2,685 0 Ib. I 
Same week year ago........ 4,886 100 Ib. 1 
PLP. I 
HOGS, head Week ending July 8, 1944.... 41,121 u HP 
0 a 50,485 . 3) 
U} 
Same week year ago.. oe 40,591 No. 43 I 
SHEEP, head Week ending July 8, 1944.. R 46,924 2, No, 32 F 
Week previous 60,140 3,163 Wi) Tb, | 


Same week year ago : 

Country dressed product at New York totaled 
113 lambs. Previous week 3,653 veal, no hogs and 
that shown above. 


49,489 3,615 Head ch 
2,902 veal, no hogs an Bprand r 
117 lambs in addition w Inetrig 

P “Boss 
rusher 
Byx6 Jt 
BAS. J 
Walnut 


WEEKLY INSPECTED KILL 
Livestock slaughter at 32 inspected centers for the week 
ended July 8 declined compared with a week earlier, du 
mostly to the holiday on July 4. However, slaughter of all 


peci. 








classes, with the exception of hogs, was well above that offf-\o 
the corresponding week a year earlier. a 
eta 
NORTH ATLANTIC Cattle Calves Hogs Sheep § ‘rough 
New York, Newark, Jersey City...... , 10,628 42,161 45,0 “No. ¢ 
Baltimore, Philadelphia .............. 2.835 1,375 26,532 1,477 Stearn 
NORTH CENTRA 2x31 
Cincinnati, C leveland, Satiounpette 3,047 1% F 
Chicago, Elburn............. 6,519 42.) " 
St. Paul-Wisconsin Group'............ 5, 12,2498—Link 
EE, SE 6 ehh a5 enanwedsdesenecvaes 220 No ¢ 
BE SI kccvescccsesceceseses 10,78 
MPR oR i. ioebs cabagrnays Cadnd een 25,870 comple 
I GA ob wc taccscocesseee 33,3088 3 phas 
Iowa & So. } Mk iG a 29,3 T. § 
SOUTHEAST‘ ......... 214 le 
SOUTH CENTR WEST® 57,10 “leet 





ROCKY MOU NTAIN® oi ee 
PACIFIC? ...... LEO ae “2° 13907 











794,680 





CD wtp eee cand dawn a bk Abbe «abe eek . 157,892 2 
Weees wet. Week. .ccccesss . 188,047 1018,156 
Total last year....... : ainnesen 126,681 & 852,149 A 
‘Includes St. Paul, S. St. Paul and Newport, Minn., Madies, Milwauke 
Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. St. Louis, Ill 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mas PI 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert l# 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahasse, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
cludes 8. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Wort} 
Texas. "Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes la 
Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as re- 
ported by the War Food Ad- 
ministration, at eight south- 
ern packing plants located at 
Albany, Columbus, Moultrie, 


Thomasville, and Tifton, Ga. 
Dothan, Ala.; Jacksonville 
and Tallahassee, Fla. 

Cattle Calves Hot 
Week ended July 7..2,332 496 10 
Last week .........2,202 52612 
23 16,47 








Last year ...... . 472 
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LASSIFIED ADVERTISEMENTS 222-235 % 


7 5c perline. Displayed; $7.50 per 
3 or more insertions. 

















,137 CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 
857 
200 1) . *.? 
aoc h-~=©6 Equipment for Sale Position Wanted Help Wanted 
363 
:. ’ FOREMAN or working foreman wishes position 
a EM) T PACKERS—AT TENTION! with small or medium sized plant in West or 
a 
oR SALE: 1—Vertical cooker or dryer, 10’ dia. Pacific Coast. An expert with more than 20 - 
4 i ew high; 2—4x8 and 4x9 Lard Rolls; 75 large years’ practical experience in all grades of THIS IS AN EXCEPTIONAL 
tanks; rendering tanks; tankage dryers. sausage specialties, hams, smoking and curing. 
#41 Meat grinders; 1—2727 Buffalo Silent Age 44. Best of references. Certificate. W-745, OPPORTUNITY 
fi +r: 1—Creasy #152-Y Ice Breaker. Inspect THE NATIONAL PROVISIONER, 407 8S. Dear- 






stock at 335 Doremus Ave., Newark, N. J. 
send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
m park Row, New York City 7, N. Y. 

y 







9.0% 
12) 
8, 





3 


Sat FOR SALE: Good reconditioned vertical and hori- 
A] retorts, trucks and process crates for 
pt shipment. 








3, 
1 









born St., Chicago 5, Il. 


Plants for Sale 








MODERN fully equipped packing house for sale. 
Present kill, 300 hogs, 50 cattle. Making 15,000# 
sausage per week. FS-744, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 



































1156 . Fa me _— xy Ma- 
ida chinery Exchange, nview, Texas. 
323, 
Used Equipment For Sale 
in) Beef and hog trolleys................ ea. 45 
i ft. Tracks and hangers...............50e ft. 
5 Ham and bacon trees 3 sta......... ea. $ 4.00 
732 0 Sausage cages 42” 3 sta............ ea. 15.00 
039 4 Steel tankage trucks..............205. ea. 25.00 
295 ) Paunch truck, rubber tires.............. 35.00 
| 997 mel wench 5 tom CAP... ...-ccccccsccccees 60.00 
> 685 tb. Randall sausage stuffer............. 200.00 
» 333 10 tb. Randall sausage stuffer............ 175.00 
Se ONG GUURGEP acc cccccccccessesees 100.00 
apes 4 H.P. Hobart grinder.................0-. 75.00 
Ve No. 48 Buffalo silent cutter 30 H.P........ 
562 No, 48 Buffalo silent cutter pulley drive.... ‘ 
2.527 No. $2 Buffalo silent cutter pulley drive.... 125.00 
3,163 ib. “Boss’’ Mixer pulley drive......... 150.00 
3,615... ad cheese cutter 1%4 H.P................ 125.00 
no hogs adM@pand revolving bake oven................ 200.00 
n addition “Eh trig, doors $30.00 Smoke doors.......... 50.00 
“Boss’’ beef droppers..............+- ea. 100.00 
rsher and Pulverizer 10”x1214” opening... 75.00 
4x6 Jurick Compressor.............es000% 450.00 
AS. ABRAMS 68 N. 2nd Street 
alnut 6685 Philadelphia 6, Pa. 
the week 





arlier, due 
hter of alppecial Offering on Used Equip. 


yve that offf-No. 4A, 1000 Ib. motor model mixer, 
BES BROCE. nc cccccccccccccccstovccess $490.00 
Metal viscera table—6% x 15 feet 
jogs Sheep M@ tough drain....... 0.2... cee ee cece eeeee 125.00 
45,90) +-No. 27 Buffalo silent cutters....... each 75.00 
147 Steam jacketed rectangular tank on legs, 
ps MED” coccsevececessseseceecessace 110.00 
gi Above prices F.0.B. Kansas City, Mo. 
12.24link Belt slicing machine—Model RH, 
“ No. 642 with bacon removal carriage, 
25.sum mplete with 1 H.P. motor, 220 volt, 
SRM Sphase, OO cycle....... cece ceccccccccees $350.00 
0378-0. 8. slicer—Serial No. 151642, complete 
571MM teetrical operation, ™% H.P. motor, 
8.208 mechanical feeding................0-e05- $350.00 
iad No. 4 Hottmann cutter and mixer with 
roy ss ncacgetedsosencesesveinal $450.00 
323, 1: Above prices F.0.B. Denver, Colorado 





m, Milwaukee 
st. Louis, TL 


EXCELLENT CONDITION 











Dodge, Mma PRICED FOR QUICK SALE 
FE HANTOVER, INC. 1817 Baltimore Ave. 
1 Ft. Wort Victor 8414 Kansas City 8, Mo. 
Hinctudes 4 “House of PRES-TEEGE” 
Tifton, Ga. 


Jacksonvili™§ There’s a Ready Market 
‘la. 

ie caine Hall Now for Used Equipment 
202 526 1 
















72 «23 164 











ly 16, 1 





Plants Wanted 


WANTED: Small or medium sized sausage manu- 
facturing plant in Chicago, fully or partially 
equipped. Give details as to coolers, equipment, 
and rental or sale price. W-728, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Ill. 


WANTED TO BUY: Small rendering plant. Write 
particulars to W-741, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


Equipment Wanted 


WANTED, 7%, 10 or 15 H.P. Freon compressor 
blower coils and freezer coils. Must be in good 
shape. State what you have and price. Box 110, 
Fitzgerald, Georgia. 

















WANTED: A good used bacon slicer with con- 
veyor attachment. LOOMAN PACKERS, Schenec- 
tady, N. Y. 





WANTED: Beef head splitter, 220-volt 3-phase 
current. SOMERVILLE PACKING CO., 20 Water 
Street, Somerville, Mass. 


Miscellaneous 


WANTED: Full line packinghouse account on 
brokerage basis for city of Detroit and 
towns, by man draft exempt, with years of car 
route operations experience. Qualified to manage 
district and promote sales. Expert promotion man 
for unestablished packer in Detroit district. Will 
consider account now established. Post war ex- 
pansion and sales promotion object. Will employ 
own crew if desired. W-746, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Til. . 








nearby 





Help Wanted 


WANTED: Pork cut foreman who knows knife 
work and boning. Prefer man who also is a 
sausage maker, but knowledge not necessary for 
this job. Good salary and future with fast 
growing medium sized packer in northern Ohio. 
W-748, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








WANTED: Casing foreman who can operate at a 
profit. Also have a good job for an inedible tank 
foreman. We need more good beef butchers at 
very good rates. Modern medium sized plant in 
northeastern Ohio. W-749, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Til. 





superintendent capable of 
making time study and knows bonus incentive. 
Plant located east of Mississippi river. Will pay 
comparable to ability. W-750, THE NATIONAL 
PROVISIONER 407 8S. Dearborn St., Chicago 5, Ill. 


WANTED: Assistant 





WANTED: Engineer experienced in designing 
packinghouse machinery. Good, steady position for 
the right man. W-752, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 17, N. Y. 
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WANTED SALESMEN to sell season- 
ings, curing materials, and exclusive specialties 
to meat packers, sausage kitchens, and canners, 
by well established nationally known company. 
We have several desirable territories open. This 
is a first-class connection and will be of in- 
terest to high calibre men. Earnings are above 
average. 

It is essential that you have previous experi- 
ence in selling to meat packers and sausage 
kitchens. The work consists of contacting pres- 
ent accounts and building up the territory. We 
have several very aggressive post war programs 
which have tremendous sales potentials, and the 
men who join our organization now will have 
an opportunity to attend special training classes 
and conferences later this year. 

Reply in confidence, as our salesmen know 
about this ad. Give complete details regarding 
experience, age, draft status and all pertinent 
information about yourself in first letter. If 
possible, enclose a snapshot of yourself. 


W-747 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Medium sized middle eastern packer 
has opening for an experienced plant superintend- 
ent who can handle all departments and control 
costs of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 


PERMANENT POSITION available for licensed 
statiqgnary engineer to take charge of steam and 
refrigeration in packing plant located in Chicago. 
Write full particulars. All replies confidential. 
THE P. BRENNAN COMPANY, 3927 8S. Halsted 
St., Chicago 9, Ill. 








WANTED: working slaughter house foreman for 
a modern small abattoir. Wil guarantee a good 
permanent post war job to the right party. Hous- 
ing available. LOUIS WASSERMAN MARKET, 
Schenectady 5, N. Y. 


RENDERING PLANT assistant superintendent— 
skinners—cookers—pressmen. Good salary. With 
application give full details, past experience. 
W-743, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








MAN WANTED: Experienced general plant super- 
intendent for rendering plant in the metropolitan 


area. Gentile. State age, draft status, experi- 
ence, salary expected. W-751, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 


Ill. 





Business Opportunity 


FOR SALE: Wholesale and retail meat establish- 
ment. Wonderful opportunity for frozen locker 
plant or sausage manufacture. Priced right for 
immediate sale. JACOB E. NESS, NORTH JUD- 
SON, INDIANA. 











Buy Another War Bond 
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A moment of carelessness by meat plant workers may bring 
unexpected results, as shown by the case of a Fostoria, Ohio, 
butcher who held his knife awkwardly as he prepared to slaught- 
er a hog. The animal kicked the knife, driving it deep into the 
worker’s chest. At last reports, the butcher was receiving blood 
transfusions and his condition was described as serious. 


xk 


Even the lowly blowfly, we are informed, has its place in the 
scheme of things. According to the Department of Agriculture, 
this unpopular insect often plays an important part in the com- 
mercial production of onion seed. Although honey-bees visit 
onion blossoms, there are some important areas, including the 
onion seed district of California, where the blowfly is the prin- 
cipal pollenizer. Onion breeders at the Bureau of Plant Indus- 
try station at Beltsville, Md., and other research centers cus- 
tomarily use this insect to obtain an abundant set of seed in 
work on experimental crossings. 


x** 


A research center devoted to furthering the welfare of the dog 
is being established by the Gaines Food Co., Inc., producers of 
animal foods. In the post-war period, a “dog zoological gar- 
den” may be set up near the company’s research kennels at 
Ridgefield, Conn., in which it is hoped to display prize speci- 
mens of all 167 known breeds of dogs in the world. Among 
projected research problems is the development of a medium- 
size, all weather, super-intelligent farm dog to serve as herd- 
dog, guard-dog and companion-dog in one. 


xk 


German scientists, it is announced, have discovered a way to 
make “synthetic butter” from by-products of gasoline, petro- 
leum and coal. The product is hailed in German scientific 
literature as the world’s best imitation butter. It seems that 
the Nazis can synthesize almost anything—with the exception 
of Victory. 

xk 


Master Sgt. Frank L. Doll of Chicago, serving with the U.S. 
Army in France, was thinking one day of the big steaks he 
used to have in Chicago when a German shell fell in the field 
next to his operations dugout. The only casualty proved to be 
a lone cow, which was badly wounded. The sergeant hurried 
out with others, found the owner and got permission to kill it. 
Sgt. Doll grinned as he helped himself to a second juicy steak, 
stating: “I guess the folks back home would envy me now.” 


xx* re 


This bit of humor appeared in the popular column “Here Is 
Chicago” in The Chicago Daily News: Two Russian Navy 
lieutenants were getting ready to start out on a sightseeing 
tour. “Please,” one of them advised their guide, “‘we desire to 
witness the famous place where perish the unhappy cows.” 
So the smart guide took ’em to the Stock Yards. 


xx** 


A lamb in a traffic jam was the sight that greeted scores of 
pedestrians and motorists at Third and Los Angeles Sts., one 
of the busiest downtown corners in Los Angeles, on July 4 
The lamb, one of 25 which escaped from a local packing plant, 
caused traffic to pile up for several blocks and forced cars over 
the curbing as it dashed wildly in and out of traffic. Police 
officers roped it after chasing it for several blocks. 


ADVERTISERS@ 


in this issue of THE NATIONAL PROVISIONER 





Anchor Hocking Glass Corp 
Armour and Company 


Central Livestock Order Buying Co 

Cincinnati Butchers’ Supply Co., 

Cincinnati Cotton Products Co iaeneeanes 
Corn Products Sales Company............... 


Daniels Mfg. Co.... 
Diamond Crystal Salt Co 
Dole Refrigerating Co 


Felin, John J., & Co., 
Frick Company ich esc eee 
eee «TES . BO ccccceciecee 


Girdler Corp., The 

Globe Co. 

Griffith Laboratories, The........... 
Guendler Crusher & Pulverizer Co 


Ham Boiler Corp 

Howe Ice Machine Co 

Hunter Packing Co 

Hygrade Food Products Corp... 


Industrial Chemical Sales Div. 
West Virginia Pulp & Paper Co 


James, 
Jamison Cold Storage eer Co 


Kahn's, E. Sons Co., 
Kennett-Murray & Co 
Kewanee Boiler Corp 


Lancaster, Allwine & Rommel 
Legg. A. C., Packing Co 
Levi, Berth. & Co., Inc.... 


Mayer, H. J., & Sons Co.... 

McMurray, 

Merrill Lynch, Pierce, Fenner & Beane.... 
Meyer, H. H., Packing Co 

Mitts & Merrill 

Morrell, John 


Niagara Blower Co 


Oakite Products, Inc 
Omaha Packing Co 


WUOOCS ComIelee Geis onc c cc ccs ccccccccvcecs 
Philadelphia Boneless Beef Co 
Preservaline Mfg. Co 


Rapids-Standard Company, Inc 
Rath Packing Company 


Smith’s Sons Co., John E 

Solvay Sales Corp 

Specialty Mfrs. Sales Co 

Stange, Wm. J., Co 

Stecher-Traung Lithograph Corp 

Stedman’s Foundry & Machine Works 

Stevenson Cold Storage Door Co.................ccccccccce 
Superior Packing Co 


co ee ED ee 
Transparent Package Company 


Vilter Mfg Co 
Vogt, 


Weston Trucking & Forwarding Co 


York Corporation 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more” 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer | 
opportunities to you which you should not overlook. 
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